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INTRODUCTION 


Mother always said, ‘“Never cook when you can eat out.” | understood her 
perfectly; dinner was something you dressed up and went out for or brought home 
in a white paper bag. My freshman year | read the Gourmet from cover to cover, 
and a friend and | set out to eat at every restaurant in town. So when Sharon of- 
fered me the editorship, | accepted immediately. | thought that | was prepared, but 
| really had no idea of what the job involved. 

After advertising for reviewers, we assembled a small, but dependable group of 
regulars. We weren't really a table-pounding group, just a few people who ate out 
a lot and dedicated an afternoon a week to discussing what we liked and didn’t 
like. Our criteria included atmosphere, food, service, seating, popularity, and 
cleanliness. We weighed priorities as we saw fit. Let me stress the subjectivity of 
our Surveying. First, the survey samples were small, sometimes no more than two 
visits per restaurant. Secondly, we intend for our opinions to be used as guidance 
only; they are not the final word. Let me also clarify a common misconception; 
reviewers dine anonymously and pay for their own meals. 

The subjective information is accompanied by objective, and hopefully helpful, 
information. This is the practical stuff, telephone numbers, the owner(s), 
manager(s), hours, sanitation grades, and whether or not checks are accepted. 
This year we add credit cards accepted, reservations accepted and/or required, 
alcoholic beverages served, and delivery services. A word about the mileage and 
minutes from campus information: all estimates are from South Building. The 
minutes are the time spent covering the distance at a moderate walking pace. The 
prices mentioned are primarily intended as a base for comparison but were 
reasonably accurate in mid-summer, 1979. 

After the original discussions, we had a final meeting to decide the Gourmet’s 
Choices. In the proud tradition of the Gourmet, we are happy to announce this 
year’s selections, Aurora, the Looking Glass Cafe, Peking Garden, Slug’s at the 
Pines, and Ye Old Waffle Shop. The choices were determined primarily by what we 
consider superior dining experiences that we would like to repeat (Soon!). We also 
attempted to select a variety of restaurant genres and price ranges. Gourmet’s 
Choices were decided by the consensus method; everyone agreed when he or she 

- was too hoarse to argue anymore. But we’ll all be happy to go to any one of the 
choices; just offer to take us. 

| now interject a note of explanation and a plea. You may wonder what the Stu- 
dent Consumer Action Union is (its name is plastered all over the cover). SCAU, 
located in Suite B, is a confederation of students who provide a variety of con- 
Sumer services and publish guides on health, banking, automobile repair, 
cameras and stereos, bicycles, housing, and residency counseling. We have lots 

\ of projects and not enough people to complete them all. For example, the Franklin 
g, Street Gourmet of Summer, 1980, is going to need an editor, some writers, and a 
: wy staff of hungry reviewers. Interested? Come on up to Suite B, look around our of- 

\ fice, and chat. ; 

Qo Having completed the practical section of this introduction, | can now turn toa 
| atter of pleasure. The names of a very special group of people appear on the in- 
| 


side cover. I’d like to recognize them personally; they are some of the most 
selfless people | know. Thanks go to Louise for her patience, to Aenne for her en- 
thusiasm, to Melanie for her cheerfulness and creativity, to Steve for his depen- 
dability and diplomacy, and to Debbie for representing the ‘‘ordinary” student so 
extraordinarily. To Sharon, the energetic and enthusiastic chairperson of SCAU, | 
express my gratitude for her longsuffering. 

All of us shared the conviction that this edition should center on the wants and 
needs of the student as consumer of Franklin Street fare. We discussed, wrote, 
and edited with this idea in mind, and we’ve tried to pack this issue full of impor- 
tant, or just helpful, information. We hope that our publication will be especially 
useful to freshmen; but to anyone experiencing the pleasures and pitfalls of 
Franklin Street dining for the first time, my 


Sincere best wishes, 
Janice Coulter 
Editor 


Allen and Son Bar-B-Q 


Rt. 2, Airport Rd., 6 mi. north of Chapel Hill; 942-7576 

Owners: Mr. and Mrs. James T. Allen and son; Mgr: Keith Allen 
Mon-Sat 10am-8pm; Sanitation: A, 95% 

Checks are accepted. 

Reservations are accepted but not required. 

Deliveries are made for parties of 12 or larger. 


If you’re tired of the urban life, a six mile drive straight out Airport Road to din- 
ner at Allen and Son will transport you completely to the rural South. Dine among 
such artifacts as a wasps’ nest, a stuffed catfish, and the good ole boys of Orange 
County. Prices range from 50¢ for a hotdog to $3.25 for the barbecued chicken 
platter. The feature item, of course, is barbecue; the sandwich is only $1.00. Allen 
and Son’s barbecue strikes a balance; it is mild enough to be enjoyable and spicy 
enough to be interesting. The red stuff on the table is for those who like barbecue 
to burn all the way down. The onion rings are fresh and homemade, but avoid the 
hush puppies. You will waste no time here; the waitresses are speedy. The next 
time you Southerners get a craving for barbecue, consider making the trip to Allen 
and Son. 


The Attic Restaurant (Holiday Inn) 


15-501 By-pass, 3.3 mi. from campus; 929-2171 
Owner: Herb Jacob; Mgr: Mike Owens 

Daily 6:30am-2pm, 5pm-10pm; Sanitation: A, 93.5% 
Checks and major credit cards are accepted. 
Mixed drinks, beer and wine are served. 
Reservations are accepted but not required. 


lf for some reason, you find yourself dining at the Holiday Inn, here’s what to ex- 
pect: atmospherye and food that are void of character. The decor is a shiny-new, 
store-bought, everything in its place attempt at the rustic country barn look. The 
crowd, if there is one, is likely to be predominately middle-aged couples and 
families. There is nothing really wrong with the food; it’s just nondescript and 
overpriced. You may choose from such delicacies as ground beef ($4.25) and 
steak and fried chicken. If you are stuck dining at the Holiday Inn, you won’t have 
the worst meal of your life. But the management seems to take the attitude that 
students should be caged up. Go elsewhere if you have any choice. 


Gourmet’s Choice 
Aurora 


454 W. Franklin St., 15 min from campus; 942-2400 
Owners: Ron Fuchs and Dick Tabor; Mgr: Bryan Smithey 
Mon-Sat 6:30pm-midnight; Sanitation: A, 94.5% 

Local checks, MasterCharge and VISA are accepted. 
Mixed drinks, wine, beer are served. 


When you have finally exhausted your patience with fast food and barbarous 
waiters and waitresses, allow yourself to be pampered. Stroll down West Franklin 
Street, away from the mediocrity, into the tasteful sophistication of Aurora. Here 
amid the tempered grandeur and quiet elegance, order a mixed drink while you 


await service. The menu features haute cuisine, prepared in the most enticing 
manner. Recommendations are difficult in that almost every dish appears equally 
tempting. The Chicken Marsala ($8.75) is exquisite. Swift, unobtrusive waiters and 
waitresses, mellow guitar, and the Art Deco interior all serve to enhance the 
specialness of the evening. Even if you are pleasantly replete after the entrees, do 
not decline to indulge in one of Aurora’s sumptuous desserts, most notably the 
Black Tie Pie ($1.75). Your appetite will reawaken at the first bite. In addition 
Aurora offers an inviting late night menu with a fine array of coffees. For an even- 
ing of superior dining, try Aurora. 


Avanti Bar and Gardens Restaurant 


206 W. Main St., Carrboro, 1.5 mi. from campus; 967-7291 
Owner: Byron Freeman; Mgr: Rosemary Freeman 
Tues-Sun 5:30pm until; Sanitation: A, 90.5% 

Checks, MasterCharge and VISA are accepted. 

Mixed drinks, beer and wine are served. 

Reservations are accepted but not required. 


Avanti Gardens is an easy-going restaurant. The background music wanders 
from classical pieces to 1940’s tunes to modern melodies; the service is friendly 
but not meticulous. By the time the food arrives, you are so relaxed that you don't 
mind that their gourmet selections are not the best in town. Not that the food isn’t 
good; it’s just not great. The menu is ambitious; the entrees are difficult items like 
Braised Duck ($5.95) and King Crab Legs (16 ounces for $8.95). Bread and 
vegetables are included in the sizable pricetag; a salad costs $1.25 extra. The at- 
mosphere is open and rustic; the furnishings look as if they were collected piece 
by piece from widely-varied locations. This melange sets the tone of the 
restaurant, interesting and informal. 


Baskin-Robbins 31 Flavors Ice Cream 


145 E. Franklin St., 5 min. from campus; 967-1131 
Owners/Mgrs: Thomas and Teresa Powell 

Mon-Thurs 11am-11pm, Fri-Sat 11am-midnight, Sun 1pm-11pm; 
Sanitation: A, 93% 

No checks are accepted. 


If it's 96° with eighty per cent humidity and your shoe soles are sticking to the 
baking sidewalk, go no further. Baskin-Robbins is the traditional mid-Franklin 
Street refuge from summer heat. Of course you may find that everyone else had 
the same idea. But a scoop (38°) or two (67°) will make the misery outside seem fif- 
teen degrees cooler. Baskin-Robbins offers exotic flavors and super-sugary, 
mediocre ice cream. Too heat-struck to make a decision? Ask for a taste test. 
Customers will find no places to sit, but probably no one could take the pink and 
brown interior too long anyway. The sundae selection is limited so if you plan on 
eating all the calories you’ve allotted yourself for this week right now, hike the ex- 
tra blocks to Swenson’s. 


Beefy’s 

112-2 W. Franklin (Village Green), 5 minutes from campus; 929-9422 
Owner/Mgr: Greg Leighton 

Mon-Sat 11am-2am, Sun 5pm-2am; Sanitation: A, 96% 


You’ve seen the blue and white umbrella of Beefy’s hot dog (65°) cart, the sign 
of great chili, at baseball games and on Franklin Street corners, but did you know 


that Beefy’s has a permanent location downstairs from He’s Not Here? Beefy’s is 
a welcome break from the processed product of the burger empire salons. You 
may get a little more grease, but your hamburger is pure beef and comes with 
almost any extra imaginable. Beefy’s also has a variety of sandwiches to satisfy 
about any appetite. Don’t make a special trip, but if you’re hungry and a Beefy’s 
appears in your path, indulge yourself. 


Bill’s Bar-B-Que 


115 N. Graham St., 9 min from campus; 967-6609 
Owners/Mars: Thomas and Norma Bell 

Mon-Sat 6:30am-9pm; Sanitation: A, 93% 
Checks are accepted. 

Deliveries are made. 


Bill’s is a small diner that specializes in take-out barbecue. You really have no 
choice but to eat elsewhere; the dining area consists of three stools at a bar. The 
prices, 99° for a sandwich, are better than the barbecue. Bill’s also has fried 
chicken and hamburgers, neither of which are worth trying. Bill’s is not the place 
to eat in hot weather; there is no air conditioning. 


Blimpie Restaurant 


118 E. Franklin St., 5 min. from campus; 942-8756 

Owner: Zimdol, Inc., Mgr: Jerry L. Bynum 

Lunch and dinner: Mon-Thurs 11am-midnight, Fri-Sat 11am-1am 
Breakfast: Tues-Fri 6am-10am, Sat-Sun 8am-noon 
Sanitation: A, 99.5% 

Local checks are accepted. 

Beer is served. 


Blimpie’s has moved to a new location on Franklin Street and now serves 
breakfast as well as those enormous subs. Choose from a variety of meat and 
cheese combinations, and select either a sub roll or pita bread. Blimpie’s adds 
your choice of the usual fixings as well as cucumbers, a new addition. Sweet 
and/or hot peppers cost 15° extra. You can supplement your meal with potato 
salad, macaroni salad, cheesecake, brownies, and eclairs. Blimpie’s sandwiches 
always fall apart as you eat them so get plenty of napkins. While not the best 
sandwich shop, Blimpie’s remains a student standby. 


Bobd’s Homemade Ice Cream and Natural Foods 


416 W. Franklin, 12 min. from campus; 967-2980 

Owner: Robert Gardner 

Mon-Thurs 12-2:30pm, 6pm-9:30pm; 12-1pm ice cream only, Fri-Sat 12pm-12am; 
Sanitation: A, 94% 

Checks are accepted. 


Bob’s, a natural foods restaurant, does little to satisfy healthy appetites. As a 
rule, omnivores need fairly large portions of vegetarian food to be satiated; bean 
sprouts just aren’t that filling. Bob’s small servings may drive you home to the 
refrigerator for a snack, thus nullifying all your healthy intentions. The menu is ex- 
tensive for a natural foods restaurant; you can try a bowl of soup ($1.10), quiche 
($1.50), sandwiches such as smoked N.C. bluefish and hummus (less than $2.15), 


and the truly excellent salads (most around $2.25). But don’t expect congeniality; 
stony-faced waitresses greet you abruptly with ‘‘Any decision?” For dessert you 
may want the homemade ice cream, but we think the quality is slipping. A last 
word to chronic smokers: no matter how natural tobacco is, it is quite unwelcome 
at Bob’s. 


Brady’s 


1509 E. Franklin, 1.7 mi. from campus; 942-5392 
Owner: Brady McLennen; Mgr: Jimmy Mask 
Tues-Sun 4-10:30pm; Sanitation: A, 95% 

Local checks are accepted. 

Beer is served. 


A meal at Brady’s is like drifting into an eddy in the current of time. The 
restaurant itself dates back to 1936, the years of the rigid South when women kept 
house and raised children, Northerners stayed up there, and no one had dreamed 
of civil rights. The clientele reflects the change, but Brady’s still serves authentic 
Southern food in the traditional way. Southern fare means a little grease, but if 
you can overlook that, you’ll get flavorful meals of hefty proportions. Brady’s has 
an enormous menu Selection, including some items seldom available locally, like 
a plate stacked high with pork chops ($4.75). Prices for full meals start at $1.25 for 
hamburgers and peak at $7.50 for a T-bone steak. Fried chicken and fish are 
favorites, but order barbecue elsewhere. Relax in the fairly informal surroundings, 
a unique combination of spotless diner and fish camp. Brady’s feeds you a lot for 
a little, but be sure you’re hungry when you go. 


Breadmen’s 


337 W. Rosemary, 18 min. from campus; 967-7110 

Owners: Roy and Bill Piscitello; Mgrs: Wayne Hodges and Kevin Stratton 
Sun 6am-8pm, Mon-Sat 6am-2am; Sanitation: A, 91.5% 

Local checks are accepted. 

Beer is served. 


Throughout its five-year existence, Breadmen’s has prevailed as Chapel Hill’s 
favorite locale for drying out, coming down, and philosophizing in the early morn- 
ing hours. Something indefinable and very human in the atmosphere chases away 
the late night blues. Is it the food, which is just like the food everywhere else, only 
greasier? Or is it the decor, which despite its quaint marriage of plywood and 
basic brick, is endearing only in its drollness? Or is it the service? Perhaps it is the 
waitresses’ talent for inconspicuousness, if not downright invisibility. 

Whatever the reason, we know that we can come to Breadmen’s in any degree 
of unconsciousness or incapacity and be fed—indifferently, even callously 
sometimes, but fed nevertheless. And the price is right. The 95° breakfast (one 
egg any style, grits or home fries, and toast or biscuits) has revived many a flag- 
ging student. The coffee remains unfailingly among the finest in town though at 
times you may have to get up and pour it yourself. Breadmen’s also offers a varie- 
ty of reasonably priced sandwiches, omelets, and desserts, but beware the date 
nut bread. Whether you are a dorm rat, a tuxedo-attired fraternity brother or a 
sorority sister who’s worn her heels too long tonight, a jaded, disillusioned hippy, 
or just common Carrboro riff-raff, Breadmen’s will serve you in its inimitable, un- 
predictable, and unpretentious style. All flattery aside, come on down to the ‘‘rose 
in the greasy fist,’ not so much for the food as for an experience that makes the 
whole world kin. 


Bresler’s 33 Flavors Ice Cream Shop 


University Mall, 2 mi. from campus; 967-3333 

Owners: Donna and Dilip Gandhi; Mgrs: Donna Gandhi and Brenda Pendergraft 
Mon-Sat 10am-9pm; Sun 1pm-6pm; Sanitation: A, 91% 

Local checks are accepted. 


If you’re shopping in University Mall and having a sugar fit, Bresler’s is the 
place to visit; but don’t make a special trip. Bresler’s has the most artificial-tasting 
and sweetest ice cream in the area. The soft drinks are continually uncarbonated, 
and the shop has only two minute tables for two. The low prices, 35° for one 
scoop, 60° for two, and $1.29 for a banana split ameliorate the shortcomings 
somewhat; but the product simply isn’t worth the price. The service is leisurely 
and warm, however, a welcome change in the Mall. 


Burger King 


140 Elliott Rd. (across from Kroger Plaza), 2.4 mi. from campus; 929-4391 

Owner: F and P Enterprises; Mgr: James Jones 

Mon-Thurs 9am-11pm, Fri-Sat 9am-midnight, Sun 10:30am-11pm; 
Sanitation: A, 97.5% 

Checks are not accepted. 


If you like having it your way, Burger King is your fast food place. The prices are 
a little higher than the other joints; a Whopper is $1.12, yumbos are $1.29, anda 
large coke costs 55°. But if you make a special order (hate pickles?), they won't 
snarl and keep you waiting. The service is next to instant and the food is always 
hot and fresh. Try their onion rings (59°) for a change of pace from fried spuds. 


Carolina Coffee Shop 


138 E. Franklin St., 5 min. from campus; 942-6875 

Owner/Mgr: Byron Freeman 

Sun-Thurs 9Yam-11pm, Fri-Sat 9am-midnight; Sanitation: A, 90.5% 
Loca! checks, MasterCharge and VISA are accepted. 

Mixed drinks, beer and wine are served. 


Spend a classical evening couched in culture. The Carolina Coffee Shop con- 
tains many of the good things Chapel Hill has to offer: an enduring tradition, com- 
fortable private surroundings, fine food, good wines, classical music, and old 
friends. Perhaps the resemblance to Chapel Hill itself has made the Coffee Shop 
the best established of local restaurants. Quality has varied over the years, but the 
restaurant’s popularity has not. The long lines are evidence. Breakfast at the Cof- 
fee Shop is a tradition for some. Dawdle over a morning paper and the blueberry 
pancakes ($1.50) or, for something different, the brie and bacon omelet ($3.25). 
The luncheon special is one of the best buys in town, a chunky tuna or chicken 
salad sandwich and soup—$2.15. Dinner entrees vary constantly, in quality as 
well as selection. They range from $1.95 to $7.95. One of the most popular items is 
the French onion soup ($2.15) topped generously with a French bread crouton and 
swiss cheese. Check the dessert menu for intriguing creations. Try the Carolina 
Coffee Shop at the first opportunity—you may very well join the generations of 
Chapel Hillians who consider it their favorite place to dine. 


Carolina Griil 


312 W. Franklin St., 15 min. from campus; 942-2564 
Owner: Paul Boyles; Mgr: Polly Boyles 

Mon-Fri 11am-2:30pm, 5pm-8pm; Sanitation: A, 91.5% 
Checks are accepted. 

Beer is served. 


The Carolina Grill is a thoroughly respectable greasy spoon. Almost immediate- 
ly after you place your order, food pops on the table before you can figure out 
where it came from. The hamburgers are somewhat greasy, but they have a home- 
cooked flavor that the impersonal fast food chains lack. Unfortunately, the Grill is 
popular with high school students. Getting a table around noon takes patience, 
perseverance, and personality; but most diners overlook the wait when the check 
arrives (about $1.75 per meal). At dinnertime lines don’t exist. Nightly specials run 
about $3. So when your checkbook balance has a minus Sign in front but you’ve 
got a few bucks left in your pocket, console your tired and hungry body with a fill- 
ing meal at the Grill. 


Carolina Inn—Cafeteria 


Corner of Pittsboro St. and Cameron Ave., 4 min. from campus; 933-2001 
Owner: UNC-CH; Mgr: H.S. Finley 

Daily 7am-9:30am, 11:30am-1pm, 5:30pm-7pm; Sanitation: A, 91.5% 
Checks are accepted. 


Motivate your legs to a short walk to where nutritious and dull are not 
synonymous. The Inn’s Cafeteria has thick carpeting, large windows, a Sunny din- 
ing room, and an interesting set of circus character relief carvings. Service is as 
gracious as any thirty-second encounter can be. The food is prepared in the best 
Southern tradition; quality ingredients are cooked slowly and served in ample- 
sized portions. Warning: dress neatly or be prepared for unappreciative stares 
from the alumni and other hotel guests who own the Carolina blue Continentals 
parked out back. But don’t let the well-to-do clientele scare you off; a nutritious, 
flavorable meal here costs only slightly more than the Pine Room. If your family is 
visiting you in Chapel Hill, consider taking them to this restaurant. They’ll ap- 
preciate the choice and your good taste. 


Carolina Inn—Hill Room 


Corner of Pittsboro St. and Cameron Ave., 4 min. from campus; 933-2001 
Owner: UNC-CH; Mors: H.S. Finley and A.C. Moser 

Daily noon-2pm, 6pm-8pm; Sanitation: A, 90.5% 

Checks, American Express, MasterCharge and VISA are accepted. 
Mixed drinks and wine are served. 

Reservations are accepted but not required. 


Diners at the Hill Room will be regaled in the grand Southern tradition, 
hospitality, and graciousness of the Carolina Inn. Unfortunately, we couldn’t be 
regaled this summer because the Inn is closed annually from the end of spring un- 
til fall. But we harkened back a few years to earlier visits. This review is, therefore, 
very subjective. 

Courteous, bow-tied waiters take your order in soft, slurry accents. You settle 


back in your comfortable chair and admire the tasteful, understated furnishings. 
The only reason that you can relax now is that someone else is paying the check. 
When the food arrives, you are impressed, but only sufficiently so. The occasions 
for most students dining here are few. If you have relatives staying at the Inn, you 
may consider letting them take you out here. You certainly can’t take them. Some 
parents and more grandparents have fond memories of the Hill Room. However, 
for the money you may prefer one of the other area restaurants of comparable 
elegance and probably better food. 


Chase Cafeteria 


South Campus, 933-3766 

Owner: Servomation, Inc.; Mgr: Clarence Gilmore 

Mon-Fri 7am-9:30am, 11am-1:30pm, 5pm-7pm, 8pm-11pm; Sat-Sun 7pm-11pm; 
Sanitation: A, 93% 

No checks are accepted. 


Chase Cafeteria, the Servomation haunt of the South Campus denizen, was 
closed this Summer So we were unable to survey. However, we feel that we have 
enough collective experience to provide some insights to the uninitiated. In the 
past the set prices for meals have been $1.70 for breakfast, $2.35 for lunch, and 
$2.95 for dinner. These prices are certainly subject to change. The best deal is the 
all-you-can-eat dinner. Daily offerings include canned vegetables, milk and other 
drinks, asmall but acceptable salad bar, potato chips and similar snacks, fruit, ice 
milk and other desserts, and entrees (one serving only on red-tagged meats). The 
food is typical cafeteria bland, but the selection is certainly reasonable if you’re 
not eating here daily. Chase is a good place to go if you are starving on South 
Campus and need nutrition fast. Otherwise, check the Gourmet for greater variety 
and tastier meals elsewhere. 


Chez Condoret 


143 W. Franklin St. (lower level University Square), 10 min. from campus; 942-7996 

Owners: Jon, Jacques, and Pierre Condoret, Mike Levine, and Dr. Bowens; Mgr 
and Chef: Jacques Condoret 

Mon-Fri 11:30am-2pm, 6pm-9:30pm; Sat 6pm-10pm; Sanitation: A, 91.5% 

Checks, MasterCharge, and VISA are accepted. 

Mixed drinks, beer and wine are served. 

Reservations are accepted but not required. 


Chez Condoret is a pleasant luncheon spot by day and an expensive purveyor of 
French cuisine by night. The luncheon specials are a bargain opportunity to enjoy 
flavorful salads ($2) and noteworthy crepes ($3) away from the normal noontime 
traffic. At night, Chez Condoret lowers the lights and raises the prices. The menu 
has entrees of almost every description, and the wine list is just as complete. The 
least expensive items are the omelets ($4.95) and Coquilles St. Jacques en Croute 
($8.95). Prices increase steadily from there. Entrees are served with a salad, 
vegetable, and rice or potato. The wine list is intriguing, but you may be quite 
Satisfied with a litre of the thoroughly acceptable house wine. If you remain 
hungry after the entree, allow yourself one of the delicious desserts. Chez Con- 
doret is one of two local restaurants specializing in French cuisine; La Residence 
is the other. Though La Residence has the better food, Chez Condoret has slightly 
lower prices and a considerably warmer, more relaxed atmosphere. Chez Con- 
doret is the area’s approachable French restaurant. 


China Nite Restaurant 


Highway 15-501, S. Pittsboro Rd., 2.6 mi. from campus; 933-1060 

Owner: Don Yu; Mgr: Floyd Yu 

Mon-Sat 4:30pm-9pm, Sun 2pm-9pm; Sanitation: A, 90% 

Checks are not accepted. American Express, MasterCharge and VISA are ac- 
cepted. 

Mixed drinks, beer and wine are served. 

Reservations are accepted but not required. 


Despite its tendency to be inconsistent, China Nite is a comfortable, pleasing 
place to eat Chinese food. You will find nothing exotic or piquant in either the 
decor or the menu, but the fare is tasty and the service prompt. Prices vary from 
under $3.50 to almost $7, which keeps it just around average for most Chinese 
restaurants in the area. China Nite lacks the native flair of Peking Garden, most 
evident in the piped-in top 40 music and in the predominantly caucasian serving 
staff. But if you’re not persnickety about the clash between atmosphere and 
cuisine, and if you have a car (China Nite is about three miles out of town on 
15-501), then this place is worth your patronage, at least on occasion. 


College Cafe 


Carr Mill Mall, 1.3 mi. from campus; 942-1274 

Owners: Jim and Barbara Steagall; Mgr: Jim Steagall 
Mon-Sat 6:30am-2pm, Sun 8:30am-2pm; Sanitation: A, 92.5% 
Local checks, MasterCharge, and VISA are accepted. 

Mixed drinks, beer, and wine are served. 

Reservations are accepted but not required. 


A sunny hardwood room in Carr Mill Mall is the location of the College Cafe, a 
restaurant specializing predominantly in breakfast and lunch. If you are interested 
in a change from the usual cereal, order the Sundial Eye Opener, a blend of cham- 
pagne and orange juice ($1.25) and the Eggs Benedict ($3.35) or the Eggs Sardou 
($3.75). The College Cafe versions may not resemble the originals, but sometimes 
a poor imitation of something exciting is better than the ordinary. Lunch, 
however, has its feet on the ground. A meat and three vegetables—the menu 
changes daily—costs about $3. Service is attentive; the level in a coffee cup never 
drops more than an inch before the cup is refilled. If you’re in the Mall, stop by. 


Colonial Drugs 


450 W. Franklin, 17 min. from campus; 942-4463 
Owner/Mgr: John Carswell 
Mon-Sat 8:30am-9pm; Sun 1-7:30; Sanitation: A, 92% 


Colonial Drugs’ lemonades, orangeades, and lemon-limeades (small 40°, large 
70°) are about the best in Chapel Hill. Made fresh for each customer they alone are 
worth the trip. Hungry as well as thirsty? The assortment of inexpensive sand- 
wiches (chicken salad 70°) and hotdogs (65°) can rejuvenate a student in need of a 
little something. Anytime you find yourself around West Franklin and a bit empty, 
pay a visit to Colonial Drugs. The appetizing food, general cleanliness, and 
sociable waitresses may make you a regular. 
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Continental Cafe 


106 Henderson St., 5 min. from campus; 942-7298 
Owners/Mogrs: Lias Brothers 

Daily 7:30am-11pm; Sanitation: A, 90% 

Checks are accepted. 

Beer and wine are served. 

Reservations are accepted but not required. 


A modern Greek atmosphere accentuated by unusual and colorful ceiling 
mosaics is the hallmark of the Continental Cafe. Some may find the Cafe in- 
triguing for reasons they cannot express coherently. Others simply dismiss the 
Cafe out of hand. The food certainly isn’t a drawing card. The veal, the major at- 
traction, tastes just plain weird to some people (veal parmigiana, $2.75). The re- 
mainder of the menu selections are distributed under such headings as 
“Specialities” —Canneloni alla Romana ($2.75), ‘“Steaks’’—a small assortment for 
about $5 apiece, and ‘“‘Seafood’’—Broiled Trout ($2.85). Nothing, including most 
of the Greek dishes, tastes like you’d expect. Why, then, do some people persist 
in dining here? The Cafe is a quiet retreat from the hordes of students who des- 
cend on Franklin Street restaurants. If you'd like a little time to sit and think, try 
dining at the Continental Cafe. 


Country Squire Steak House 


5620 Chapel Hill Blvd., 5 mi. from campus; 929-3400 

Owners: Ike Terry and Omer Ferrell; Mgr: Verma Carawan 
Mon-Sat 5:30pm-10:30pm; Sanitation: A, 92% 

Checks, American Express, MasterCharge and VISA are accepted 
Mixed drinks, beer, and wine are served. 

Reservations are accepted but not required. 


The Country Squire Steak House combines the elegant atmosphere of an 
English manor, classical music, and attentive service with fine meals. A la carte 
prices range from $1.50 to $3 for asparagus, squire, and king salads to $11 for the 
entrees, steak, seafood, chicken and lambchops. Complete dinners priced from 
$7.25 to $12 include salad, cheese and crackers, entree, baked potato, sour cream, 
bacon bits, bread, coffee or iced tea, and relish. 

If you belong to a club or organization looking for a place to hold a banquet, 
Country Squire is a likely candidate. This restaurant has a banquet hall which 
overlooks a patio and waterwheel. The patio is excellent as an open bar. Country 
Squire offers a menu that almost anyone could like. While not the exceptional 
area steak house, Country Squire is still acceptable, though expensive. 


’ Croeok’s Corner Barbecue 


610 W. Franklin St., 1 mi. from campus; 929-6465 

Owner: Cam Hill, Ray Wittenberg; Mgr: Mark Morris 

Tues-Thurs 11am-midnight, Fri-Sat 11am-2am, Sun 5pm-midnight; Sanitation: A, 
91% 

Local checks are accepted. 

Mixed drinks and beer are served. 


If you have an attraction to pigs, Crook’s is the place for you. Walk in the door 
under the sign of the giant pig, order a plate of pork and eat either indoors in the 
dining area where the decor motif is pig or outdoors on the Pig Pen patio. Crook’s 
is more concerned with projecting character than class. Not everyone would hang 
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a long green paper mache fish in the dining area. But the customers don’t seem to 
care. They dre too busy porking out (no apologies). 

The difference between Crook’s barbecue and the other area fare is mainly in 
the sauces. Crook’s offers the options of plain succulent barbecue, pork with a 
sweet and mild sauce, and slices doused with a sauce capable of bringing tears to 
your eyes. For $3.50 you can try your sliced barbecue all three ways as well as 
sample the cole slaw and cold, grainy hush puppies. Service is take it or leave it. 
Unless it is cold or rainy, you’ll probably want to eat in the Pig Pen. A guitarist 
plays here on Saturday nights; and you can enjoy mixed drinks anytime. Crook’s is 
a new brand of barbecue, not as rural as its older counterparts. We hope Crook’s 
flourishes; every college-educated person should know how to appreciate good 
barbecue. 


Dairy Freeze (Zack’s) 


404 Weaver St., 1.6 mi. from campus; 942-2462 
Owner: Z. L. Byrd; Mgr: Sherwood Whitman 
Mon-Sat 7am-9pm; Sanitation: A, 91% 

No checks are accepted. 


A trip to this Dairy Freeze is one of the most depressing experiences available 
in the Carrboro area. The ‘‘restaurant”’ building itself seems to be having trouble 
staying upright. Eating here is like being transported back to the early 60’s when 
greasy, small-town America hamburger joints blanketed the country. The soft ice 
cream is okay—43° for a small cone—and the usual variety of sundaes prevails. 
But the food, well, at best the burgers, biscuits, fries, chicken, turnovers, sand- 
wiches, and subs are mundane. At worst they are indigestible. This eatery should 
be put out of its misery—and us out of ours—after ‘“‘dining”’ here. 


Darryl’s 1890 


4603 Chapel Hill Blvd., 6.5 miles from campus; 489-1890 

Owners: Thad Eure, Charles Winston, and Darryl Davis; Mgr: Dicky Price 

Sun 11:30am-11pm, Mon-Thurs 11:30am-midnight, Fri-Sat 11:30am-1am; Sani- 
tation: A, 91% 

Checks, American Express, MasterCharge, Diners’ Club, and VISA are accepted. 

Mixed drinks, beer and wine are served. 


Are you sitting in an elevator car, in a caboose, or next to an antique gas 
pump?(you can tell that it’s antique by the price per gallon.) Are you ogling an in- 
credible salad bar with black olives, mushrooms, grapefruit, and ham? Did the line 
outside wrap itself around the building? Ah, you must be in Darryl’s, one of the 
most flexible, innovative, and popular restaurants in the area. Darryl’s packs ‘em 
in nightly with its versatile menu. Anytime you have a large party and everyone 
wants something different, consider Darryl’s. You and your friends can choose 
from poor quality pizza (regular cheese $2.75, large cheese $3.95, extra ingre- 
dients 70° and 90° apiece respectively), great sandwiches like Darryl’s Steak 
($2.50), blah spaghetti ($2.65) and lasagna ($2.75), excellent steaks for the prices 
($4.95-7.95), and a salad bar ($2.75) that looks better as the competition wanes. 
However, Darryl’s flexibility results in some mediocre items. If you know that you 
want spaghetti, go to a place that specializes in Italian food. The exception is the 
steaks. For the money they are often just as juicy and tender as steak house fare, 
and they include unlimited privileges at that mind-bending salad bar. Getting up 
for the salad bar also gives you an excuse to wander around marvelling at the an- 
tiques. Service is generally quick and efficient once you are seated. The difficulty 


12 


is the wait outside, sometimes ninety minutes on a crowded night. Darryl’s is also 
a good place to bring your younger siblings; it is wholesome enough for families 
without being boring. 


Dip’s Country Kitchen 


405 W. Rosemary, 20 min. from campus; 942-5837 
Owner/Mgr: Mildred Council 

Mon-Sun 7am-9pm; Sanitation: A, 93% 

No checks are accepted. 

Beer is served. 

Have you been homesick for Aunt Lucy’s collard greens or Grandmama’s 
steamy hot cornbread? Sit (set) down to a table full of soul food at Dip’s Country 
Kitchen. Moderately priced dinners (barbecue $3.50, two-piece chicken platter 
$2.35) will satisfy even the hungriest of field hands. Rolls or cornbread and your 
choice of home-cooked vegetables straight from the farm accompany main dishes 
you'll seldom locate in Chapel Hill like oysters and chittlins (that’s chitterlings to 
y'all Yankees). The linoleum interior is not the most enticing atmosphere in 
which to eat, but the service is hospitable. A generous slice of the apple, pecan, or 
walnut pie topped with homemade ice cream will revive you even if you’ve been 
stripping tobacco all day. 


Domino’s 


503 W. Rosemary; 929-0246 

Owner: Danrick Enterprises; Mgr: Brad Walker 

Sun-Thurs 4:30pm-1am; Fri-Sat 4:30pm-2am; Sanitation: A, 93% 
Checks are accepted. 

Deliveries are made. 


It's 11:15 the night before your Chem 11 exam tomorrow morning. You have 
seven Chapters to cover and you haven’t eaten in twelve hours. It’s raining out- 
side. Quick, what do you do? You call up Domino’s, the second delivery-to-your- 
door pizza establishment to take root in Chapel Hill. Domino’s and PTA, its rival, 
furnish the student population with fast, good pizza. Your choice of one or the 
other depends on whether you prefer thick and chewy crust (call Domino’s) or thin 
and crispy (phone PTA). Domino’s is also a bit quicker, promising delivery usually 
within thirty minutes. Watch the delivery people trot across campus. PTA has a 
slight edge in price, but check for coupon wars. Regular rates are base prices of 
$3.25 for small, $4.85 for large and 65° for each additional ingredient on a small 
pizza, 95° each on the large. Don’t forget to ask for cokes—at Domino’s they’re 


_ free with your order. Be sure to tip the delivery person; he’s usually a poor fellow 


student. 


Doofinckey’s 


Carr Mill Mall, Carrboro, 1.3 mi. from campus; 929-2225 
Owner: Guy Rothmann; Mgr: Kim Austin 

Mon-Fri 8:30am-9pm, Sat 8am-6pm; Sanitation: A, 94% 
Checks, MasterCharge, and VISA are accepted. 


Like a waiter trying to balance eight plates at once, Doofinckey’s attempts to 
serve ice cream, a wide variety of sandwiches, quiche, salad, and freshly made 


Smoothies (concoctions from fruit juices). The result is a lot of fumbling and near 
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chaos. Doofinckey’s has some success; the Breyer’s and Sealtest (store-bougnt) 
ice cream and appetizing salad bar ($1.75 for one trip) are attractive. But skip the 
quiche. The sandwiches ($1.40 and up) vary in quality. Doofinckey’s also has some 
of the trappings of health food restaurants; many smoothies made from fresh- 
squeezed juices are available, but the prices ($1.40-$2.00) are high. The dining area 
next door is soothing with its polished wood, but cleanliness seems neglected in 
the struggle to be all restaurants to all people. Doofinckey’s illustrates the gap 
between grand design and lesser reality. 


Dunkin’ Donuts 


407 W. Franklin, 15 min. from campus; 942-7870 
Owners/Mgrs: Merle and David Robinson 

Daily 24 hours; Sanitation: B, 82.5% 

Checks are accepted. 


Raspberry? Blueberry? How about chocolate honey-dipped or lemon? Does 
gooey chocolate cream sound good? Well satisfy your every taste whim at 
Dunkin’ Donuts. You folks who think of doughnuts strictly as a breakast food 
should be informed that one of the last places open twenty-four hours a day is © 
Dunkin’. You may be able to get a better breakfast elsewhere, but you won't geta 
better early morning snack. Freshness and a complete selection seem to be 
mutually exclusive, but the flexible can always find some flavor that will transport 
them into ecstacy. Even the most destitute can scrape together the 26° for plain 
doughnuts and 42° for fancy. The coffee is superb, but refills aren’t free. Dunkin’ 
is a hot pink plastic counter encased in glass. If it’s late enough, you may not see 
the interior or you may not care. Otherwise take your purchase home. 


Eckerd’s Cup and Saucer 


Eastgate Shopping Center, 3.5 mi. from campus; 929-1178 
Owner: Jack Eckerd; Mgr: Bob Powell 

Mon-Sat 9am-6pm; Sun 1pm-6pm; Sanitation: A 

Checks are not accepted. 


You’ve made the long trek to Eastgate and you’re hungry. Do yourself a favor; 
go a little farther and eat anywhere but at the Cup and Saucer. Eckerd’s has no 
menus, just pictures of what the sandwiches (69°-$2.19) are supposed to look like 
but don’t. Sometimes Eckerd’s runs an ice cream special (10° a scoop), but of the 
four flavors posted, only vanilla was available when we visited. The counter, 
tables, and cooking area are clean, but beware unrefrigerated ingredients, like 
bacon, that are lying about. No free refills on the coffee (which looks and tastes 
like sludge) either—29° for the first cup, 18° thereafter. 


The Farm House 


Off Airport Rd., 6.2 mi. from campus; 929-5727 

Owners: Dwight Galloway, Jack Maultsby; Mgr: Dwight Galloway 
Wed-Sat 5:30-11pm; Sanitation: A 

Checks and major credit cards are accepted. 

Mixed drinks, beer and wine are served. 


Located down a dirt road in the midst of a pine wood, the Farm House projects 


a genuinely rural atmosphere. Farm implements and kerosene lamps further this 
impression. Curl your tongue around bites of one of the steaks; your taste buds 


14 


will applaud you. The prices compare with the other area steakhouses. The Farm 
House is a nostalgic return to the rural past, but the food is anchored firmly ina 
succulent present. 


Four Thieves 


115 S. Elliot Rd., 2.2 mi. from campus; 967-3838 

Owner Moar: Paul Gerbert 

Mon-Sat 5pm-midnight; Sanitation: A, 93.4% 

Checks, American Express, Diners’ Club, MasterCharge, and VISA accepted. 
Mixed drinks, beer and wine are served. 

Reservations accepted but not required. 


For overall excellence in food, Four Thieves deserves considerable commenda- 
tion. The menu includes palate-pleasing prime rib (small $8.95, medium $10.95), 
lobster, and chicken cordon bleu. The ribeye, juicy, perfectly seasoned, and 
cooked precisely to desired degree of doneness, is also sized to match appetites 
($7.95, $9.95, and $11.95). A bevy of attractive and inexpensive mixed drinks and a 
generous, carefully-detailed salad bar contribute to your fine meal. The at- 
mosphere is sport-coat informal; a very friendly host will lead you to a room fur- 
nished masculinely with a red plaid carpet, a fireplace, and model ships. The cook- 
ing is performed on a grill in the dining room; waiters and waitresses rush about 
somewhat chaotically. Customers are mainly middle-aged, but more students 
should avail themselves of this opportunity for superior food. 


Gino’s Kentucky Fried Chicken 


319 E. Main St., Carrboro, 1.1 mi. from campus; 929-1169 

Owner: Gino’s Inc.; Mgrs: Reggie Lipscomb, Irene Drage, and Sabin Rogers 
Sun-Thurs 11am-9pm, Fri-Sat 11am-10pm; Sanitation: A, 94.5% 

Checks are not accepted. 


In the event that you find yourself in Carrboro and in need of a filling but quick 
and cheap meal, KFC is probably a good bet. Here, under the watchful eye of the 
benevolent chicken Patriarch mannequin, you can place your finger-lickin’ order. 
$1.82 will buy you a highly caloric, three-piece chicken dinner with gravy ridden 
mashed potatoes, above average cole slaw, a dry flavorless roll, a fork/spoon im- 
plement, and a much needed but inadequate paper napkin. As standard Southern 
fare, fried chicken is inevitably greasy, and Kentucky Fried more than lives up to 
its name. Other area restaurants serve less greasy chicken. There is no indoor din- 
ing area; al! orders are take-out. Service is usually prompt; but football weekends 
present an exception to this rule. If your party wants KFC for its pre-game picnic 


(a nine-piece box costs $4.43), get your order in early. Gino’s KFC is pretty inex- 


pensive. However, unless you are a loyal fan of the Colonel’s particular poultry 
recipe, it’s not worth a special trip to Carrboro. 


Glen Lennox Dairy Bar 


Glen Lennox Shopping Center, Raleigh Rd., 1.5 mi. from campus; 942-2460 
Owner/Mgr: Jonas Kessing 

Daily 7am-8pm; Sanitation: B, 84% 

Local checks accepted. 

Mixed drinks, beer and wine are served. 


Would you believe a dairy bar also serves mixed drinks? How about sandwiches 
and dinner entrees as well? And don’t forget Sunday brunch! This multi- 
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personality restaurant stretches its versatility too thin. Such a small place cannot, 
and does not, adapt to the many demands posed by the extraordinary combina- 
tion of menus. Food quality is variable, the mundane entrees are greasy, and a 
small turkey sandwich costs $1.65. The waitresses don’t do anything to lift this 
restaurant from its mire; they prefer chatting around the coffee machine to serv- 
ing customers. Few students eat here; the majority of diners are retired Glen Len- 
nox Apartment dwellers. A meal here isn’t worth the effort of driving out. 


Golden Dragon 


130 E. Franklin St., 5 min. from campus; 929-5728 
Owner: L. H. Peng; Mgrs: H. T. and T. G. Banh 
Mon-Sat 11am-8pm; Sanitation: A, 94% 

Beer is served. 


In the freezing rain you stalk toward Franklin Street on the prowl for dinner. You 
are studying for an important exam, and you need to return to the library soon. 
Should you head for a burger emporium or for a sandwich shop? Not necessarily; 
you have another option. Visit the Chinese fast food restaurant, the Golden 
Dragon. Relax with a cup of hot tea and one of the specials, for example, the lo 
mein or rice, entree, and egg roll plate for $2.39. Main dishes are 95° separately; 
egg rolls are 60°. The food is not always the best; sometimes it is dry or cold, but 
the change of pace is worth the chance for fresh hot food. Sparsely decorated, the 
dining area is small and often crowded at lunch time. But spend a study break 
here. Eating a meal while sitting by the window watching the passersby is a relax- 
ing experience. 


Granville Towers 


University Square, 10 min. from campus; 929-0434 

Owner: Allen and O’Hara Development, Inc.; Mgrs: Mark Moldenhauer and Jim 
Lilley 

Mon-Fri 7am-9am, 11:30am-1:30pm, 4:45pm-6:15pm, Sat-Sun 11:30am-1:30pm, 
4:45pm-6:15pm; Sanitation: A, 92% 


The food at the ‘“‘Chapel Hilton’ has the advantages as well as the disadvan- 
tages of cafeteria fare; it is consistent but lacking in variety. Menus which 
originally seem exciting tend to repeat themselves until boredom sets in. Non- 
Granville residents pay $2.75 for lunch and $3.50 for dinner but must be accom- 
panied by a resident. Peak hour lines are often no more than five minutes long, 
and you’ll have no trouble finding a seat. Non-residents can usually dine better 
elsewhere for the money. However, the price may be worth the opportunity to eat 
with Granville friends who are constrained to eat in the cafeteria or to pay twice, 
essentially, for meals eaten out. 


Grapevine Cafeteria (North Carolina Memorial Hospital Preclinical Cafeteria) 


NC Memorial Hospital, 10 min. from campus; 966-1552 or 966-1553 

Owner: State of North Carolina; Mgr: Thomas Chegash 

Daily Breakfast 7am-9am, Lunch 10:45am-2:30pm, Dinner 4:30pm-9pm, Fast 
Foods 9:30am-9pm; Sanitation: A, 92% 

Checks are not accepted. 


Two rules of thumb govern dining here. First, the food quality declines as the 
prices rise. Second, don’t buy the food cooked here (or should we say over-cooked 
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here). The real bargains are the cheap snacks, yogurt, milk, sweetrolls, pieces of 
fruit (15°), and salads with a passable selection of toppings (50° for a bowl, a dollar 
for a plate). The make-your-own hot dogs cost only 40°. If you’re determined to eat 
an entree selection (about $1), be sure that you eat before seven, the magical hour 
when everything begins to look left over. If you’re working at the hospital or 
visiting an ailing friend, this is as good a place as any to quiet arumbling stomach. 


Griil Master 


1506 E. Franklin, 1.7 mi. from campus; 967-3566 
Owner/Mgr: John Paliouras 

Daily 10am-9pm; Sanitation: A, 90% 

No checks accepted. 


lf you’re tired of hamburger joints that scream, ‘“‘Carolina,” at you, venture out 
to Grill Master. This old drive-in is one of the shabbiest eateries in town, but the 
food isn’t too bad. The hamburgers (99°) are okay, and the footlongs taste pretty 
good. The soft ice cream is some of the best locally. But you’re not going to get 
anything free here. Two packets of catsup are a nickel, you can buy five fora dime. 
Ignoring the condition of the kitchen will make your meal vastly more pleasant. 


Hardee’s (15-501 Bypass) 


1800 Durham-Chapel Hill Blvd., 4.2 miles from campus; 929-8516 
Owner: Boddie Noell Enterprises; Mgrs: Thomas Wilson and Jim Thompson 
Sun-Sat 6:30am-9pm; Sanitation: A, 938% 


This is a very enthusiastic Hardee’s franchise. Everything is cleaned so often 
that the whole building may wear out soon. Burgers are always hot. Special orders 
are made very carefully while you wait and wait. Though a lot of ‘‘help”’ is milling 
around, the cashiers give you plenty of time to decide what you want. A big roast 
beef is $1.39, a big deluxe is $1.14, and a big coke is 50°. If you’re big on Hardee’s, 
you'll get your money’s worth. Hardee’s also offers a salad bar and breakfast 
biscuits. Go elsewhere for both. 


Hardee’s (Franklin Street) 


213 West Franklin, 15 min. from campus; 942-1374 

Owner: Boddie Noell Enterprises; Mgr: Tom Hunsucker 
Sun-Thurs 6am-1ipm, Fri-Sat 6am-midnight; Sanitation: A, 91% 
No checks accepted. 


Unless you’re from Rocky Mount, head for McDonald’s. The prices here are the 
same as the other Hardee’s, and the service is anxious to please. But unless you 
have a yearning to dine in the Old Well booths, join your fellows a block down. 


Harrison’s 


149-2 E. Franklin St., 5 min. from campus; 967-4761 

Owners: Harrison and Toni Ewell; Mgrs: Bill Lawler and Michael Henry 
Daily 11:30am-1am; Sanitation: A, 93% 

Local checks, American Express, MasterCharge and VISA are accepted. 
Mixed drinks, beer and wine are served. 


Unless you look carefully or stumble down the steps, you may never discover 
the subterranean world of Harrison’s, a bar that doubles as a pleasant restaurant. 
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Allow your eyes to become accustomed to the darkness, and forestall an 
ungraceful fall down the stairs and a truly spectacular entrance. Once you are 
seated, your bow-tied waiter will present you with an exceptional menu. Choose 
from salads (approximately $2.50), soups (great French onion for $1.25), and 
delicious sandwiches like the Danish ham with swiss ($2.25). Almost everything 
tastes great, and almost everything costs just a little too much. But you probably 
won’t mind. Join the heterogeneous crowd, everyone from dorm rats to fraternity 
brothers, in whiling away an afternoon with lunch and a few beers at Harrison’s. 


Hector’s 


201 E. Franklin St., 5 min. from campus; 929-7213 
Owners: Lias Brothers; Mgr: Sevastos Lias 

Daily 10am-2:30am; Sanitation: A, 92% 

Local checks are accepted. 


Hector’s is a greasy spoon with olive oil. The set-up looks perfect for a crime 
syndicate; you eat facing a mirror so you can see what’s happening in the street 
and who’s behind you. You can’t escape into the bathrooms; they are the tiniest in 
Chapel Hill. And you’d better be tough if you eat here; otherwise you may fall vic- 
tim to the grease and filth. The specialty is beef souvlaki served in soggy pita 
bread ($1.65). Persons with more conventional tastes can order roast beef sand- 
wiches ($1.35 and $2.35) and hamburgers for 79°. The size of the portions differs; if 
you get a small serving, maybe they don’t like your face. Persons with gentle 
dispositions and stomachs would be well-advised to avoid Hector’s. 


Hunger Hut 


Student Union; 933-3918 

Owner: Servomation; Mgr: Clarence Mayo, Jr. 

Mon-Thurs 7:30am-11pm, Fri 7:30am-7pm; Sanitation: A, 94.5% 
No checks are accepted. 

Chicken boxes are delivered on football Saturdays. 


So you’re a freshman and your mother wanted you to have a meal plan. You feel 
obligated to leave no hole unpunched. Or you are killing time in the Union, and you 
can’t face anything else that comes out of a machine and is sticky sweet 
strawberry with gooey cream. Then, and only then, should you revert to the burger 
days of your childhood. The Hunger Hut is just not that good, and Franklin Street 
(just 5 minutes away) affords more nutritious and tastier food at nearly the same 
cost. The quality of your food depends greatly on its age (hopefully in minutes). 
Breakfast, however, is a godsend for those people too lazy to get up and fix their 
own. 


Jordan’s Le Charolais 


157 E. Rosemary, 7 min. from campus; 967-5727 
Owner/Mgr: A. V. Seabock 

Sun-Sat 11:30am-10pm; Sanitation: A, 93% 

Local checks, MasterCharge and VISA are accepted. 
Mixed drinks, beer and wine are served. 
Reservations are accepted but not required. 


Jordan’s Le Charolais provides an alternative to the many relatively informal 


steakhouses of the area. New York sirloins and ribeyes are the fare at 80° an 
ounce with an eight ounce minimum. But the best buy is the $10.95 steak for two. 
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Your steak is cooked exactly to your specifications and served with a baked 
potato, salad bar, and cheeseboard. Chicken parmigiana is the only option for 
those who want a choice other than beef. The wine list offers a moderate selec- 
tion and will probably boost the bill for a dinner for two to well over $20. A more 
reasonably priced lunch is now available and should prove a welcome addition to 
the conventional lunch selections. Jordan’s is extremely popular with students on 
semiformal night and with alumni on weekends. 


Krissa Greek Restaurant 


300B W. Rosemary, 10 min. from campus; 942-5194 

Owner/Mgr: Kostas D. Kastrenopoulos; Mgr: Anestos D. Kastrenopoulos 

Sun 5pm-10pm, Mon-Thurs 11:30am-2:30pm, 5pm-11pm, Fri-Sat 11:30am-2:30 pm, 
5pm-midnight; Sanitation: A, 94% 

Checks, MasterCharge and VISA are accepted. 

Mixed drinks, beer and wine are served. 


You’ve never experienced the unique flavor of Greek cooking? Well, you should 
visit Krissa, the tiny Greek restaurant in the cellar beside PTA. The original murals 
and Greek music will get you in the mood. A Greek salad with feta cheese and the 
Lamb Shishkebob ($4.95) are a meal that will turn a novice into an enthusiast. For 
lunch you can choose from a variety of appetizing sandwiches like the Gyro 
($2.15). You can avoid being seated at a small, cramped table by dining early; the 
regulars come late. For those of you looking for entertainment, the belly-dancing 
starts Tuesday and Thursday nights at seven. 


K&W Cafeteria 


University Mall, 2.2 mi. from campus; 942-7809 
Owner: G. T. Allred, Sr.; Mgr: Jane Geanious 

Daily 11am-2:15pm and 4pm-8pm; Sanitation: A, 96% 
No checks accepted. 


Imagine a typical cafeteria. Do you think of a broad selection of inexpensive 
food and aclean but boring dining area? If so, your cafeteria prototype awaits you 
at K&W. Don’t go too hungry at rush hour; you may wait as long as half an hour in 
a slow-moving line. Faceless faces serve you from the most complete cafeteria 
selection in town. The food is completely edible, but many of the vitamins are 
steamed to death. Seat yourself at any free spot in the sea of tables. The dining 
area also has self-serve coffee and tea refills. Generally, poor students—the 
average meal is $2.35—and families frequent K&W. 


‘Leo’s 


423 W. Franklin St., 20 min. from campus; 942-1313 
Owner: Nick Caporal; Mgr: Eugene Lyons 

Mon-Sat 5pm-11pm; Sanitation: A, 92% 

Local checks are accepted. 

Beer and wine are served. 


Leo’s is one of the most consistently underrated restaurants in town. Most 
students have been eating out locally for years before they realize what Leo’s 
Greek, Italian, and American menu has to offer. Pizza lovers will exult in the zesty 
flavor and low prices of Leo’s own version of the classic pizza pie. A small basic 
cheese pizza is $3; the large is $4. Extra ingredients are 65° each on the small and 
85° on the large pizza. The menu’s Greek section highlights souvlaki ($4.50), 
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mousaka ($4.25), and the Greek salad heaped with feta cheese ($3.50). If you’ve 
never tried some of these dishes, step out of that ethnocentrism and be adven- 
turous. You’re almost certain to be delightfully rewarded for your courage at 
Leo’s. Share the unique food, cramped booths, Greek music, and bustling, excited 
atmosphere with a crowd of old friends; you'll have an unforgettable evening. 


Gourmet’s Choice 
The Looking Glass Cafe 


133 W. Franklin, 10 min. from campus; 929-0296 

Owners: Bob and Sandi Moura; Mgrs: Val Moura and Shirl Tharp 
Sun-Sat 11am-1am; Sanitation: A, 91% 

Checks are accepted. 

Beer and wine are served. 


Do you like lunching at a sidewalk cafe on lovingly-prepared food? Well so do 
we. That’s why we are proud to give Looking Glass Cafe one of our Gourmet’s 
Choice awards. This immaculate restaurant sports a tantalizing menu in the low to 
moderate price range. The sandwiches are created from delectable meats garnish- 
ed delicately with the freshest of ingredients and heaped on Bread Shop bread. 
The salad bar, though compact, is probably the finest in the area. Spoon on 
peanuts, peaches, broccoli, cottage cheese, sunflower seeds, and garbanzo 
beans. One bowl is only $1.45. Lunch of both a sandwich and the salad bar is pro- 
bably more healthy delight than a human being can stand. 

The menu is complemented by a lengthy beverage list, capped by an excellent 
selection of beers and hot mulled spice wine. (We can’t wait til winter to try that.) 
Fruit juices and Dr. Brown Sodas are also available; fans of Celestial Seasonings 
will want the iced Red Zinger tea. We’ve only begun to explore the goodies; come 
and discover your favorites yourself. Dine on your decisions either on the patio or 
indoors among the plants. We do hope that the management will eventually 
replace the interior place-your-order-at-the-counter scheme with waiters and 
waitresses. In the meantime, the patio is preferable to the inside dining area and 
usually has a fair-sized line. An idle stroll down Franklin Street culminating in a 
late night snack and conversation at the Looking Glass Cafe is a perfect way to 
spend a spring evening. 


The Mad Hatter 


128 E. Franklin St., 5 min. from campus; no phone 
Owners/Mgrs: Steven Barnes and Tim Mee 

Daily 11am-11pm; Sanitation: A, 90% 

Checks are accepted. 

Mixed drinks (as of mid-October), beer and wine are served. 


Alas poor Hatter! This subterranean restaurant was once the purveyor of the 
finest salad bar in all of Chapel Hill, no small feat in.itself. But the Hatter cameon | 
hard times this spring, and the salad bar shrunk accordingly. Late summer sam- 
pling indicates significant improvement (the chunks of real ham are back), and we 
loyal fans will continue to hope for the return of past glory—that paradise of salad 
bars and those astonishing sandwiches, ordinarily conceived but brilliantly ex- 
ecuted. The potential greatness of this restaurant rates one exploratory visit this - 
fall anyway. 


20 


——— 


Mariakakis’ Restaurant and Bakery 


15-501 By-pass (next to Eastgate), 3.2 mi. from campus; 942-1453 
Owner: Mariakakis’ Enterprises; Mgrs: Johnny and Tommy Mariakakis 
Mon-Sat 11am-11pm; Sanitation: B, 82% 

Local checks, MasterCharge and VISA are accepted 

Mixed drinks, beer, and wine are served. 

Reservations are accepted but not required. 


Mariakakis’ (or Quik-Ee’s as it is nostalgically referred to by seniors) is a land- 
mark on the Bypass and in the digestive experiences of many students. The menu 
includes such delicacies as baked lamb ($3.25), veal cordon bleu ($3.00) and paella 
($2.50), all marred nearly beyond recognition in preparation. Prices are ultralow 


(just like the quality), the atmosphere is bland, and the waitresses range from 


snarlers to mother surrogates. Nevertheless, some students get cravings (known 
as Quik-Ee fits) for the rather greasy pizza (deluxe small $4.35 and large $4.80), am- 
ple Greek salads ($2.25), and fine selection of imported beers. Take the sanitation 
rating seriously; this is one place where it pays to keep Alka Seltzer close by. 


McDonald’s (Franklin Street) 


420 W. Franklin St., 15 min. from campus; 942-7690 
Owner: Ray Crock; Mgr: Scott Daubert 
Mon-Thurs 7am-midnight, Fri-Sun 7pm-1am; Sanitation: A, 93.2% 


If you’re tired of hearing about bean sprouts, soul food, and continental cuisine, 
you can always find consistent all-American fare at McDonald’s. Burgers just like 
mother used to buy are available at prices students can afford. A Quarter-pounder 
with Cheese is 95°; a Big Mac will set you back only 99°. Long, crisp, hot fries, the 
stuff of fast food dreams, are available for the mere pittance of 53°. Take heart; in 
the often confusing culinary world of Chapel Hill, McDonald’s is a cheap and 
popular standby. 


McDonald’s (University Mall) 


University Mall, 2 mi. from campus; 967-2676 

Owner: McDonald’s Corp.; Mgrs: Karen Patterson and Angie Jones 
Daily 8am-9pm; Sanitation: A, 95.5% 

Checks are not accepted. 


Like its Franklin Street twin but a bit more expensive, the University Mall 
McDonald’s also serves a moderately priced salad bar ($1.10) with a respectable 


— selection of toppings. This very clean restaurant is the only place to sit and eat a 


full meal at the Mall. 


Oasis 


153 E. Franklin St., 5 min. from campus; 968-2591 
Owner: Mary Danziger; Mgr: Lien Ngo 

Mon-Sat 10am-6pm; Sanitation: A, 92.5% 

Local checks are accepted. 


Unless you are a fervent devotee of fruit juices or swoon from hunger on the 


Oasis doorstep, you have little reason to visit this establishment. Its counter peo- 
ple range from detached to impolite. The sandwiches, although sizable and 
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healthy, are pretty expensive. Tuna salad is $1.75; egg salad costs $1.50. The 
Oasis has no place to sit; plan on eating on the Franklin Street wail or taking your 
meal home. However, the selection of natural bottled fruit juices (approximately 
70°) may appeal to some diners. But if you are on Franklin Street, look around. You 
can do better elsewhere. 


Orange Bowl 


University Mall, 2 mi. from campus; 967-4585 
Owner/Mogr: Billy Paynter 

Mon-Sat 9Yam-9pm; Sanitation A, 93% 

No checks are accepted. 


Incredibly, the food at the Orange Bowl has gotten worse recently. The pizza 
slices (65°) which were originally cooked while you waited are now kept under hot 
lights until some poor unknowing soul purchases them. Yum, cardboard a la 
tomato sauce. The sandwiches (less than $2.00) taste every bit as good as those 
you buy from vending machines. But the menu includes fruit juices (43° and 63°) 
and hot Dr. Pepper for the adventurous. The Orange Bowl is trying to serve every 
type of food anyone could possibly desire. Country ham biscuits? Yes. Fish? Yes. 
If tomorrow’s menu included escargots, no one would blink an eye. 


Papagayo’s 


NCNB Plaza, 5 min. from campus; 967-7145 

Owner: Rick Suberman; Mgrs: Phyllis Robertson and Scott Brady 

Mon-Sat 11:30am-2pm, Sun-Thurs 5:30pm-9:30pm, Fri-Sat 5: 30pm-10:30pm, 
Drinks through 1am; Sanitation: A, 95% 

Only in-state checks are accepted. 

Mixed drinks, beer and wine are served. 

No reservations accepted. 


Mexican food has a new look in Chapel Hill, Papagayo’s. For many students this 
is the place to be. Probably the best-designed establishment in town, Papagayo’s 
is a subtle blend of elegant bar and restaurant. Sharing a drink or a bottle of wine 
in the earth tones of the cushiony bar is the perfect way to pamper yourself after a 
hard week. Dinner accompanied by the sunset on the patio is more of an occasion 
than a meal. But you will certainly want to make it an occasion by the time you are 
seated. A wait of thirty minutes is not uncommon. When your leisurely waitress 
arrives, order chips quickly before she disappears. The chips will stave off hunger 
until your entree !s served. 

Most of us are accustomed to greasy Mexican food that tastes like it has been 
cooking all day. Papagayo’s food is strikingly different, fresh and almost crisp as 
if someone had just returned with a load of fresh vegetables from the garden. 
Prices for dinners range from $3.50 to $6.95. Lunch is more reasonable, $1.25 fora 
salad and $2.25 to $3.75 for more substantial meals. Papagayo’s provides a clear- 
cut alternative to the other local Mexican restaurant, Tijuana Fats. The major dif- 
ference is the mood. Papagayo’s has an electric, out-to-impress undercurrent. 
Some will find it exciting and sophisticated, others, merely uppity. Try Papagayo’s 
at least once and decide for yourself. 
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The Peddler Steak House 


151 E. Rosemary St., 7 min. from campus, 967-1412 

Owners/Mgrs: Frank and Penny Dale 

Daily 6pm-10:30pm, Football Saturdays 5pm-10:30pm, Luncheon reservations for 
groups of 25 or more; Sanitation: A, 95% 

Checks, American Express, MasterCharge, and VISA are accepted. 

Mixed drinks, beer and wine are served. 

Reservations for groups of 8 or more are accepted; no reservations are required. 


The Peddler is a flexible steak house. Patrons in casual clothing as well as 
those dressed to impress come here with a single objective, the enjoyment of 
some excellent beef. New York Strip and Ribeye (both 95° an ounce with a 
minimum of eight ounces) are the only steak selections, but who needs variety as 
well as perfection? Persons who want an entree other than steak must be content 
with fried shrimp ($7.00). A baked potato or french fries and an immense, enticing 
salad bar complement the entrees. Dessert selections include ice cream, 
sherbert, chocolate cake, and cheesecake, but few diners remain hungry enough 
to attempt them. The excellence of the meal is offset by waitresses who seem fre- 
quently oblivious to their customers’ needs. However, diners with patience will 
appreciate savory beef here among soft music and lights. 


Gourmet’s Choice 
Peking Garden Restaurant 


1404 E. Franklin St., 1.7 mi. from campus; 952-1613 

Owner: The C.H.W. Corp.; Mgrs: Shu-mei, Huong; Jimmy, Ma 

Mon-Fri 11am-2pm, 5pm-10pm; Sat-Sun noon-2:30pm, 5pm-10pm; 
Sanitation: A, 92.5% 

Checks, MasterCharge, and VISA cards are accepted. 

Mixed drinks, beer and wine are served. 

Reservations are accepted but not required. 


While many Chinese restaurants in America compromise by serving blandly 
palatable variations on Chun-King Chow Mein, one area restaurant has yet to flag 
in its faithfulness to its native tradition. Peking Garden boasts a huge menu of 
genuine Chinese food—served in four traditional styles: Peking (crunchy), 
Szechwan (quite spicy), Cantonese (well-cooked), and Shanghai (mild). But the 
authenticity does not end with the food; the chefs, waiters, and waitresses, in- 
triguing background music, and colorful, curious murals evoke both the native 
Chinese character and a rare aura of luxury. As is to be expected in restaurants of 
this caliber, rush hour lines are often long. However, they move swiftly. Clear ex- 
planations after each item on the menu aid the occidental diner in making choices 
that suit his taste. For beginners we recommend the Peking Garden Lo Mein 
’ ($4.95) and Beef with Broccoli ($4.75). The excellence of your meal may even in- 
Spire you to attempt eating with chopsticks. 


Peppi’s Pizza Den (Franklin Street) 


208 W. Franklin St., 10 min. from campus; 942-5149 

Owner: Peppi’s Inc.; Mgr: Robert Johnson 

Mon-Thurs 11am-midnight, Fri-Sat 11am-1am, Sun 4pm-11pm; Sanitation: A, 95% 
Local checks are accepted. 

Beer and wine are served. 

Reservations are accepted but not required. 


Peppi’s only redeeming virtue is its coupons. Two-for-one specials are not 
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special; they are as common as bricks on campus. But they provide the only 
rationale for frequenting this place. Peppi’s serves very thin and crispy, never 
greasy, pizza with crust like a giant saltine. A small cheese pizza is $2.75, the large 
pizza costs $4.85; extra ingredients are 55° and 85° apiece respectively. Sparse, ex- 
pensive salads and squishy pasta complete the selection. Some people lose their 
appetites staring at the cigarette burns in the tablecloths. Service is hostilely effi- 
cient, but that makes little difference since there is never enough of it. With all 
the pizza in town, try some place else. 


Peppi’s (15-501 Bypass) 


15-501 By-pass, 3.2 mi. from campus; 929-0289 

Owner: William Barker, Sr; Mgr: Randy Porch 

Mon-Thurs 11am-11pm, Fri-Sat 11am-midnight, Sun noon-11pm; Sanitation: A, 92% 
In-state checks are accepted. 

Beer and wine are served. 

Reservations are accepted but not required. 


Not surprisingly, the second Peppi’s is pretty much like the first, but the prices 
are heftier ($3.45 for the small pizza and $6.15 for the large). You might consider 
making the trip when everything else is packed on football Saturdays, but don’t. 


Percy’s Restaurant and Grill 


505 W. Rosemary St., .9 mi. from campus; 967-2650 

Owner/Mgr: Percy Tuck 

Mon-Sat 6am-4pm, Sun 6am-9am, 1:30pm-6pm; Sanitation: presently unrated. 
Checks are accepted. 


Home-cooked meals are prepared by the cook who also finds time to make you 
feel comfortable. The prices are low; the portions are generous. For a conversa- 
tional, small town atmosphere, come to Percy’s. Don’t miss the opportunity for 
the sweet potato pie. 


The Pine Room 


Campus, 933-2034 

Owner: Servomation, Inc.; Mgr: Wayne Colley 

Mon-Fri 7am-9:30am, 11:30am-2pm, 5pm-7pm; Sat-Sun 8:30am-10:30am, 11:30am- 
1:30pm, 4:40pm-6:30pm; Sanitation: A, 96% 

No checks are accepted. 


After the Daily Tar Heel revelation last spring that six-legged creatures prefer 
the Pine Room’s coconut doughnuts, you may wonder if you should eat here at all. 
Let us allay your fears. Besides keeping students with meal plans alive, the Pine 
Room is a good place to spend a break between classes. Buy yourself a yogurt or 
a cup of coffee. Nearby, one student frantically recites forty irregular French 
verbs. At the next table a couple of grad students have just discovered how to 
make gasoline from kudzu vines. You will probably want to (and we strongly sug- 
gest that you) go elsewhere for dinner. The Carolina Inn Cafeteria, for example, 
has a healthy assortment of all-American dishes. But the Pine Room is acceptable 
for a midday break and an occasional breakfast. 
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Pizza Hut (Estes Drive) 


106 Estes Drive, 1.7 mi. from campus; 942-7713 

Owner: C.W.G. Enterprises; Mgr: Coy Boozer 

Sun-Thurs 11am-midnight, Fri-Sat 11am-1am; Sanitation: A, 90.5% 
Local checks accepted. 

Beer and wine are served. 


If you’re thoroughly tired of campus and want to escape for lunch, we recom- 
mend the Pizza Hut on Estes. More family-oriented than its sibling on Franklin 
Street, this restaurant is also not quite as clean. But the price of the luncheon 
special will make you forget a host of faults. Depending on the number, from one 
to five, of pizza slices, your meal of pizza and unlimited salad, cavatini, and 
spaghetti will cost $1.69 to $2.89. Dinner won’t exhaust your check from home 
either. The small thin and crispy basic cheese pizza is $2.45; the large runs only 
$4.85. The pan (Sicilian) pizza can be procured for only $2.65 for the small plain 
cheese and $3.95 for the medium. Each additional ingredient on both varieties 
costs about 50° on the small and $1 on the large thin and crispy and medium pan 
pizza. Not as good as Mama Lione used to make, but not bad either. 


Pizza Hut (Franklin Street) 


110 W. Franklin St., 7 min. from campus; 929-3605 

Owner: C.W.G. Enterprises; Mgr: Tim Cifers 

Sun-Thurs 11am-midnight, Fri-Sat 11am-1am; Sanitation: A, 96% 
Checks accepted. 

Beer and wine are served. 


Look past the Pure Gasoline sign for variety and good pizza. Pizza Hut should 
be knighted for offering all-you-can-eat luncheon specials within two blocks of 
Campus. The prices are right, identical to those of the cousin on Estes. 
Waitresses may seem blind or appear to ignore you, but they’re only hurried. A lit- 
tle patience on your part may net you a bargain lunch. 


Pizza Transit Authority 


300 W. Rosemary, 10 min. from campus; 942-8581 

Owner: James R. Cherney; Mgr: Ed Gill 

Sun 11am-midnight, Mon-Thurs 11am-1am, Fri-Sat 11am-2am. 
Sanitation: A, 93% 

Checks are accepted. 

Deliveries are made. 


“When it comes to pizza, PTA comes to you.”” No matter where you are, dorm 
room, apartment, campus building, or hole in the ground, you can have hot and 
savory pizza delivered to you free via PTA. The first Chapel Hill pizza delivery ser- 
vice is also the cheapest; a plain small pizza costs $2.85, the large is $4.45. Addi- 
tional ingredients decrease in price as the number you order increases. PTA 
charges 45° per coke. Domino’s, PTA’s competitor, gives two free cokes per small 
pizza and four per large. If you are thirsty and out of coke, Domino’s may be the 
better buy. Otherwise PTA can usually save you a little. PTA’s quality is also 
somewhat erratic; the crust recipe seems to change weekly. But don’t let anyone 
tell you otherwise; PTA is good pizza. Save those coupons for late night hunger at- 
tacks. 
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Porthole Restaurant 


1 Old Fraternity Row, 5 min. from campus; 942-2171 
Owner: M. M. Timmons; Mgr: Barry Huff 

Daily 11:30am-2pm, 5pm-8pm; Sanitation: A, 91.5% 
Checks are accepted. 


The Porthole Restaurant, a Chapel Hill institution for thirty-seven years, is very 
popular due to its fast service, well-balanced meals, and bargain basement prices. 
The Porthole is so consistent that it’s boring. An enormous basic salad costs 
$1.55 (25° for each additional topping), and beef stroganoff plus three vegetables 
straight from the cans will set you back only $2.80. The acclaimed Porthole rolls 
dripping with butter and jelly are a perennial favorite, but seconds will cost you. 
Iced tea is served Southern style; each table has its own supersweet pitcher. The 
Porthole is the most crowded restaurant in town; steers in a feedlot have more 
privacy, but the considerable advantages keep the Porthole packed. 


Pyewacket 


“The Courtyard, W. Franklin, 15 min. from campus; 967-6731 
Owners: David G. and Mary S. Bacon; Mgr: Virginia Nicholson 
Mon-Sat 11:30am-3pm, 5:30pm-10pm; Sanitation: A, 90.5% 
Checks, MasterCharge and VISA are accepted. 

Mixed drinks, beer, and wine are served. 

Reservations are accepted but not required. 


*Please Note: Pyewacket is moving to a new location in September. 


For heaven’s sake, don’t ask for Sweet and Low in here. The Pyewacket is 
definitely vegetarian; the selection includes yogurt, sprouts, carob chip cookies, 
fruit juices, and salads of all descriptions. The prices will have you jogging back 
for more; an omelette is $1.50 and you can actually purchase shrimp creole for 
$3.85. The waiters and waitresses tend to be moody and anemic, but just relax like 
the other customers and enjoy the rustic surroundings. If you are unaccustomed 
to vegetarian food, try the Italian casserole and do not forget to order a smoothie, 
a scrumptious drink whipped up in a blender. The Pyewacket is not for everyone; 
meat-and-potatoes people and mom and dad may not make the switch easily to 
vegetarian food. Some stomachs just cannot adjust to all that health, but the 
Pyewacket has converted (at least temporarily) many junk food fanatics. 


Ramshead Rathskeller 


157-A E. Franklin (Amber Alley), 5 min. from campus; 942-5158 

Owner: B. B. Danzinger; Mgr: Robert Brooks 

Mon-Thurs 11:30am-2:30pm and 5pm-10:30pm, Fri-Sat 11:30am-2:30pm and 5pm- 
11pm; Sanitation: A, 93% 

Checks accepted. 

Mixed drinks, beer and wine are served. 


The Rat is one of the most traditionally popular places to dine in Chapel Hill 
although no one realiy knows why. Noisy, crowded, and fast-paced (keep your feet 
out of the aisles), the atmosphere is exciting to some and merely distracting to 
others. Frowning waiters rocket through the dark passageways oblivious to re- 
quests for any but basic service. The food is unpredictable: stroganoff is a good 
bet in season. Gamblers are often greasy and tough; you are indeed taking a risk 
with your digestive system. The lasagne and pizza feature gobs of stringy cheese. 
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The atmosphere varies from room to room; the Cave is reputably the darkest and 
most cramped eating place in town. Because alumni who can afford dining 
elsewhere flock to the Rat, do not frequent this restaurant after football games. 


Red Baron 


Jones Ferry Road, 3 mi. from campus; 929-8404 
Owner/Mgr: Mike Leary and Debbie Weir 
Mon-Sat 4pm-1am; Sanitation: A, 91% 

Checks, MasterCharge, and VISA accepted. 
Mixed drinks, beer and wine are served. 
Reservations are accepted but not required. 


The Red Baron has not yet achieved overwhelming popularity in the Chapel Hill 
area, due in part to its location in West Carrboro, one mile out Jones Ferry Road. 
But for quality seafood—delivered fresh from the coast twice a week—the Red 
Baron offers a rare opportunity to enjoy the virtues of Calabash without the four 
hour drive. The menu is adequately varied with ample offerings in several styles of 
preparation: broiled, steamed, fried, and sauteed. However, we do not wish to 
create the illusion that this establishment is a gourmet’s dream. While the food is 
indeed tasty, shortcomings abound. Serving sizes are disappointingly meager in 
relation to the healthy prices; most entrees range from $4.95 to $7.95, while oyster 
bar selections begin at $3. But the atmosphere is friendly and casual, the 
waitresses polite, though inattentive, and the decor innocuously rustic. The Red 
Baron also serves mixed drinks in a lively but low-key atmosphere, just right fora 
late night, after-movie cocktail. 


La Residence 


220 W. Rosemary, 10 min. from campus; 967-2506 
Owner: Fearington Farm Corp.; Mgr: William Neal 
Tues-Sunday 6:30pm-9:30pm; Sanitation: A, 91% 
Checks, MasterCharge, and VISA are accepted. 
Beer and wine are served. 

Reservations are encouraged but not required. 


French cuisine is essentially the art of transforming simple ingredients into 
culinary masterpieces. Miraculous transformations occur nightly at La 
Residence, the restaurant in the attractive little house on Church Street. Make 
reservations for about seven or eight. Step inside; the interior of La Residence is 
characterized by cool elegance, gray walls and French impressionist prints. A new 
menu is prepared daily by the chef. The waitress will translate it and describe the 
merits of each dish; the interpretation is performed in a manner that won’t make 
you feel embarrassed or overwhelmed. Appetizers, so delicious and tempting that 

one is a necessity, cost betwween $1.75 and $4.50. The exquisite entree selection 
($9 to $14.50) is highlighted by a delectable filet mignon. Choose a beverage from 
among tea, coffee, mineral water, and a small but select offering of wines. We 
highly recommend the homemade expresso ice cream topped with Kalhua ($3) for 
dessert. Relax with a demi-tasse following dinner. 

lf you have been doing mental arithmetic, you know that students seldom can 
afford such splendor. But special events, such as a dinner with parents or future 
in-laws, may be appropriate occasions for a celebration. However, let us em- 
phasize one aspect of dining at La Residence, the formality. We predict that many 
students would be uncomfortable in such a formal setting. If you are confident of 
your ability to remain at ease in a rather stiff situation, by all means plan to make 
reservations at the earliest possible occasion. The excellence of the cuisine in- 
sures that La Residence will remain a restaurant without peer. 
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Roy Rogers’ Family Restaurant 


106 Mallette St., 10 min. from campus; 968-9217 

Owner: PE! Foods of NC; Mgr: George Woody 

Sun-Thurs 10:30am-2am, Fri-Sat 10:30am-3am; Sanitation: A, 95% 
No checks are accepted. 


Howdy pardner! Here at Raw’s, | mean Roy’s, we dish out burgers (Separately — 
95°, in a combination platter with salad bar — $2.05), darn good roast beef 
(separately — $1.35, combo — $2.45), and chicken better than the Colonel’s 
(separately — $1.40, combo — $2.40). We got a jim dandy all-ya-can-eat salad bar 
with twelve ingredients. The corrals may be on the greasy side, and sometimes 
the salad bar gets a bit mussed up; but shucks, late at night we’ll serve ya up a lot 
of grub mighty fast fur the change in your pocket. Watch the Tar Hee/ fur our 
specials, and happy trails! 


Sadlack’s Heroes 


203 E. Franklin St., 5 min. from campus; 929-7202 and 929-9290 
Owners: Don McLennan and Frank Sadlack; Mgr: Don McLennan 
Daily 11am-1am; Sanitation: A, 99% 

Checks are accepted. 

Beer and wine are served. 


Sadlack’s has character. It offers a unique dining atmosphere if you can get a 
table. The menu includes masterfully-created sandwiches (John Hill’s Delight, 
$2.45), excellent salads (Susan’s Garden Salad, $2.20), and original desserts 
(Bagels ala Bama, 75°). Prices are low enough for end-of-the-semester budgets. 
You can sit at very clean butcher block tables (quite comfortable) or the counter 
(not so comfortable at rush hour with people lined up behind you eyeing your 
food). Sadlack’s suffers from popularity and service that slows as the traffic picks 
up. The styles of preparation are as varied as the personalities of the folks who 
serve you. The counter people are conversational and anxious to suit your par- 
ticular taste. Overall, Sadlack’s is an excellent sandwich shop in a town where 
competition in this genre is keen. 


Shoney’s 


123 W. Franklin, 10 min. from campus; 929-2115 

Owner: Pearsall Co.; Mgr: Larry Edwards 

Mon-Thurs 6-12pm, Fri 69m-1am, Sat 7pm-1am, and Sun 7pm-midnight; 
Sanitation: B, 87% 

Local checks accepted. 


Considering the abundance of unique and affordable restaurants in the Chapel 
Hill area, have you ever wondered why so many students choose Shoney’s as their 
dinner destination? (The owners of the previously mentioned unique and 
affordable restaurants probably puzzle over this same phenomenon.) Our answer 
is that homesick students strive to recreate a comfortable and homey, but dull 
feeling by eating in a family restaurant. Shoney’s has fair prices; the Big Boy 
Sandwich is $1.09, and the lunchtime salad bar is $1.69. Service is adequate 
though the boisterous kitchen makes dining a little noisy occasionally. The hot 
fudge cake (85°) is the perfect answer to chocolate cravings. Let us be plain: 
Shoney’s serves completely acceptable food at good prices. But unless you are 
trying to recapture the carefree days of childhood when Mom and Dad took you to 
Shoney’s for onion rings, eat somewhere else. 
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Gourmet’s Choice 
Slug’s at the Pines 


Raleigh Rd., 1.8 mi. from campus; 929-0428 

Owner: James W. “‘Slug” Claiborne; Mgr: Kenneth Kohout 

Daily 5:30pm-10:30pm; Sanitation: A, 96% 

Checks are not accepted; American Express, Diners Club, MasterCharge and 
VISA are. 

Mixed drinks, beer, and wine are served. 

Reservations are accepted but not required. 


With ali the steak houses in the Chapel Hill area, what makes Slug’s at the 
Pines stand so far above the rest? The Slug’s restaurants span the Carolinas with 
a tradition of comfort, fine service, and truly exquisite beef. The roast prime ribs 
of beef au jus, proudly prepared and presented, certainly belong to the select cir- 
cle of best entrees in the Carolinas. However, unlike many of its competitors, 
Slug’s delivers both mouth-watering beef and an array of other carefully prepared 
entrees, not just token dishes designed to placate patrons hungry for variation. 
Entrees are fittingly accompanied by a clear and complete wine list, expertly mix- 
ed cocktails, exciting appetizers, a garden salad, rather ordinary vegetables, and 
the sumptuous delights of the dessert cart, notably the Black Forest Cake. 

Rather than overwhelming the food, the decor merely provides a pleasant set- 
ting in which one may reap full enjoyment from the cuisine. Similarly, the service 
is attentive but unobtrusive. The atmosphere has a reserved, almost businesslike 
element; dining is taken seriously at Slug’s. An evening at Slug’s should be an 
event; the bill’s total (perhaps $30 for two) practically insures a special occasion. 
Versatile and popular Slug’s meticulously attends to every detail that contributes 
to a memorable dining experience. 


Snack Shack 


100 N. Greensboro, Carr Mill Mall, Carrboro; 942-4934 
Owner: Triangle Enterprises; Mgrs: J. Young and J. Ponder 
~ Mon-Fri 10am-9pm, Sat 10am-6pm; Sanitation: A, 95% 
Local checks are accepted. 


Captive Carr Mill shoppers provide the clientele for this tiny eatery. The diners 
seated on stools at the counter seem as hungry for conversation as for nourish- 
ment. The friendly waitresses appear to know many of their customers and inter- 
ject comments occasionally into the general banter. The comradery is fortunate; 
the food itself is fairly ordinary. The gamut of conventional sandwiches spans 
from cheese (80°) to steak ($1.60). Exceptions to the boredom are the soft pretzels 
and bagels (60°). Stop by for a shopping break and snack, not for a meal. 


Spanky’s 


101 E. Franklin St., 5 min. from campus; 967-2678 

Owners: Toni and Mickey Ewell; Mgr: Greg Overbeck 

Mon-Sat 11:30am-1:30am, Sun brunch Yam-2pm; Sanitation: A, 91% 

Local checks, American Express, Diners’ Club, MasterCharge and VISA cards are 
accepted. 

Mixed drinks, beer, and wine are served. 


Spanky’s is the restaurant built with the mixed drink in mind. Everything seems 
centered around the bar, both in concept and physical reality. Plan on exploiting 
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the bar’s vast stocks or dine elsewhere. Once you enter, you are ushered to the 
bar where you often wait half an hour to be seated. Occupying a table by the win- 
dow may leave you with an edgy suspicion that you are on display. You are pro- 
bably right; half of the clientele seems to dine at Spanky’s in order to be seen. If 
you can forget the inquiring eyes, you will certainly enjoy the interesting prints 
and wood and brick interior, polished, elegantly simple, and restful. The luncheon 
sandwiches (about $2.50) are original and quite good; the dinner menu has a 
limited selection of entrees (London Broil $6.50). Champagne brunch on Sunday is 
a favorite occasion with many people. 


Station Restaurant and Saloon 


201 E. Main St., Carrboro; 942-5144 

Owners: Fred Johnston, Wally Kaufman; Mgr: Brian Smith 
Daily 3:30pm-2am; Sanitation: presently unrated 

Local checks are accepted. 

Beer and wine are served. 


The Station’s restaurant is undergoing extensive remodelling and will reopen in 
the fall. Past experience shows that the Station is a good place to eat and drink - 
among a rather ebullient crowd. 


Subway 


132 E. Franklin St., 5 min. from campus; 967-5400 
Owner: Nutmeg Investment Group, Inc.; Mgr: Peter Slomiany 
Sun-Thurs 11am-2am, Fri-Sat 11am-3am; Sanitation: A, 90% 


Here at the Subway expatriate Northerners can find the warm, wonderful at- 
mosphere and accents of New Jersey. Subway fare is generally ordinary but can 
get pretty spicy. Not that there aren’t some unusual sandwiches. if you’re feeling 
adventurous get the Alaskan King Crab, but there are enough bready hoagies in 
Chapel Hill already. The Subway’s method does allow the customer to match his 
meal’s size with that of his appetite. For example, an Italian sausage hoagie 
comes in a snack size ($1.28), double meat ($2.08), foot ($2.19), and double meat 
foot ($3.28). Canned drinks (35°) are also available straight out of the machine. 
After service, flee before the penetrating yellow walls and counter blind you. But if 
you have an affinity for turnpikes and Springsteen, this is your place. 


Sutton’s Drug Store 


159 E. Franklin, 5 min. from campus; 942-5161/5162 
Owner/Mgr: John Woodard 

Mon-Sat 7am-4pm, Sun Yam-4pm; Sanitation: A, 91% 
Checks are accepted. 


The diploma on the wall cites Willie Mae Houk for her excellence as a cook and 
her patience and tolerance as a human being. Therefore, she has an honorary 
Ph.D., Doctor of Culinary Arts (Short order, long term), conferred on her by the Col- 
lege of Franklin Street Irregulars. We concur. Sutton’s is the queen of the area lun- 
cheonettes. The wait takes forever (those same irregulars are busy ordering), but 
the food is hot, fresh, and distinctly homemade. Eavesdrop on the local gossip 
while you savor an egg salad sandwich (85°), a cheeseburger fixed exactly the way 
you want (95°), a steaming bowl of soup (75°), or a breakfast such as two eggs, any 
style ($1.30). And don’t forget the fresh lemonade and orangeade; they’re treats in 
themselves. 
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Swenson’s Ice Cream Factory 


133 W. Franklin St. (University Square), 10 min. from campus 929-3121 

Owners: Leon and Gerry Todd; Mgr: Mike Johnston 

Mon-Thurs 11am-11pm, Fri-Sat 11am-midnight, Sun noon-10pm; 
Sanitation: A, 97% 

Checks are accepted. 

Deliveries are made for orders over $10. 


Swenson’s is the Promised Land to ice cream lovers. Counter people dip up 
tremendous scoops of some of the most flavorful ice cream found anywhere. 
Swenson’s concocts ice cream for adult tastes, richer flavorings with less sugar, 
but the sundaes are the stuff of childhood dreams. The Black Bart, for example, is 
the fulfillment of all chocolate lovers’ fantasies. One scoop of heaven is 53°, two 
are 96°, and sundaes start at under $2. But don’t forget; you are getting the 
highest quality ice cream for your money. Eat outside, at the counter, in a booth, 
or on the patio. Swenson’s also serves tasty sandwiches, but their high prices are 
prohibitive. Anyway, with all that great ice cream you probably wouldn't be able to 
eat anything else. Go to Swenson’s and enjoy! 


The Talk of the Town 


1010 Hamilton Rd. (across from Glen Lennox), 1.6 mi. from campus; 942-4779 
Owner: Honey Propertius; Mgrs: Rob Meador and Teresa Jarvis 

Sun-Thurs 11:30am-10pm, Fri 11:30am-11pm, Sat 5:30pm-11pm; Sanitation: A, 92% 
Checks, American Express, Diners Club, MasterCharge, VISA cards are accepted. 
Mixed drinks, beer and wine are served. 

Reservations are accepted but not required. 


Talk of the Town, although hardly a general topic of local conversation, is a prei- 
ty good but unexciting place for a relaxing supper. Along with a lengthy salad bar, 
Talk of the Town provides tasty sandwiches like the Chicken Fantasy ($3.95) and 


_ Ham and Cheese ($2.95). The dim lighting and high partitions between the seats 


create very private dining conditions, a plus for a late conversation and meal. Talk 


of the Town stays open till ten. The waitresses, apparently, are tired; but they 


make amends for their lethargy by being cordial. Best of luck, incidentally, to the 
latest management. Nothing seems to prosper on this plot of land; businesses 
open and close so fast that they look like they’re just passing through. 


Tijuana Fats 


403 W. Rosemary, 20 min. from campus; 967-1466 
Owner: Clark Church; Mgr: Bob Goforth 

Daily 11:30am-1am; Sanitation: A, 94% 

Checks, MasterCharge, and VISA are accepted. 
Mixed drinks, beer and wine are served. 

No reservations accepted. 


For hearty Mexican food and an unpretentious good time, dine at Tijuana Fats. 
Fats has spicier, greasier food than the competition (Papagayo’s), but the real dif- 
ference is in the clientele. A special group of hard-core Fats regulars are both 
rowdier and more relaxed than the Papagayo sophisticates. The wide selection of 
mixed drinks and the enormous bar aid everyone in loosening up even more. 
Sangria by the pitcher ($5.25) is great, though, homemade and tested. Chips with 
guacamole dip are a Fats tradition. If you are afraid of burning out your stomach 
lining, stick with the Arroz Con Pollo ($4.50) and stay away from the hot stuff on 
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the tables. If you think that you can handle the heat, the taco and enchilada dinner 
($4.50) is a zesty, giant-sized plate of tacos, enchiladas, rice, refried beans with 
sour cream, and heartburn. If you aim to be yourself, come to Fats, as much the 
scene of an ongoing party as a restaurant. 


Time Out 


University Square, 10 min. from campus; 929-2425 

Owners: Tim Holleman and Eddie Williams; Mgr: David Collins 
Mon-Sat 6am-11pm, Sun 10am-11pm; Sanitation: A, 95% 
Checks are accepted. 

Beer is served. 


Time Out is a convenient place for a study break, especially if you are a Gran- 
ville resident. But what should you order? The stringy pizza (60° for basic cheese)? 
The tolerable salad bar ($1.60 for one bowl) when the area’s best is around the cor- 
ner at Looking Glass Cafe? No, settle your teeth into one of those divine biscuits, 
ham (89°), sausage (89°), butter (49°), or best of all, chicken ($1.25). The price is 
high, but the quality is worth the investment. Students, especially those on their 
way to football games, often ask, ‘‘Where is the best chicken?” Time Out may not 
be the best in everyone’s opinion, but it certainly is a contender. A six-piece box is 
$3.42; the nine-piece box costs $5.13. Take a break and enjoy a toothsome biscuit 
in this quiet, uncrowded restaurant. 


Villa Teo 


1213 E. Franklin, 1.1 mi. from campus; 929-2266 

Owner: Zoom-Zoom Corp.; Mgrs: Robert and Martha Wishon 

Mon-Thurs 6:30pm-9:30pm, Fri-Sat 6:30pm-10pm, Sun 11am-1:30pm and 
6:30pm-9:30pm; Sanitation: A, 91.5% 

Checks, American Express, MasterCharge, and VISA accepted. 

Mixed drinks, beer and wine are served. 

Reservations not required, but accepted. 


For an all-too-brief instant, slip into the fantasy world of a Mediterranean villa. 
Descend the curved staircase into a lush eden dotted with sculptures, fountains, 
and pools. Unfortunately, the stunning prelude of the decor is not always equalled 
by the quality of the extremely expensive cuisine. Some of the entrees are 
mediocre; order the Filet Mignon ($14.50) to avoid a disappointment. The wine list 
includes over seventy-five selections. If you feel overwhelmed, ask the waitress 
for guidance. The desserts are extraordinary; the Almond Cheesecake ($1.75) will 
transport you into paradise. Villa Teo’s special blend of coffees is undoubtedly 
the best in town; savor it slowly. Though friends will enjoy an evening here, the 
Villa Teo is really a dream for lovers. 


Watts Restaurant 


15-501 Hwy., 2.7 mi. from campus; 933-1056 

Owner: Alston Watts; Mgrs: Mr. and Mrs. Rayburn Dollar 
Daily 6:30am-7pm, except Sunday; Sanitation: A, 90% 
Local checks are accepted. 


Located predictably next to Watts Motel, this restaurant is just outside of walk- 
ing distance from South Campus. If you want personal attention, this is the place 
to go. You may find yourself eating alone in the empty dining room. Decor is sim- 
ple, well actually austere, with panelling and a few scattered Carolina prints. A 
dour hostess/waitress/cashier slaps a menu in front of you and retreats. But to the 
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truly hungry, the menu is enthralling. Thick roast beef slices generously ladled 
with gravy and served with rolls and your choice of three vegetables are only 
$2.10. (A salad as one vegetable is 10° extra.) The baked ham with pineapple and 
the same sides is $2.15. The portions are gigantic though the vegetables are liable 
to be canned. A lot of faults can be overlooked when the meals are as large, quick, 
and inexpensive as these meals are. 


Western Sizzlin’ Steak House 


324 W. Rosemary, 18 min. from Campus; 942-1816 

Owner/Mgr: Steve Owens 

Mon-Thurs 11am-10pm, Fri-Sun 11am-11pm; Sanitation: A, 94.5% 
Checks are accepted. 

Reservations are accepted but not required. 


Welcome to one of the most all-American restaurants in Chapel Hill. Here you 
immediately join a line, choose your steak and side dishes from a cafeteria-style 
selection, pay for your meal, wait, answer when your check’s number is boomed 
over the loudspeaker, and eat facing a window overlooking the parking lot. Service 
iS prompt until you sit at your table; then the wait may extend some twenty 
minutes. Conversations are difficult; you must compete with the intercom, but 
seating is comfortable though too close for Privacy. However, beefeaters will ap- 
preciate the price; an eight-ounce sirloin with Texas toast and the choice of french 
fries or baked potato is $3.49. The Salad bar is 99° with a meal. The new manage- 
ment promises a forthcoming thirty-six-item salad bar (which may be the bargain 
meal of the year). Western Sizzlin’ is a restaurant for people who want predictabili- 
ty in their dining. However, those persons willing to risk the new or different din- 
ing experience are usually amply rewarded in the Chapel Hill area. 


Winn Dixie Deli 


University Mall; 929-8085 

Owner: Winn Dixie; Mgr: Robert Sawyer 
Daily 8am-8pm; Sanitation: A, 97% 
Checks are accepted. 


If you’re shopping at the Winn Dixie and expect to feel completely indolent 
when you get home, buy a few items at the deli and Spare yourself the effort of 
preparing dinner. Meats are cooked and sold by the pound (chicken breasts are 
$2.29 per pound and beef stew and salisbury steak are $1.99). Though there are no 
Seating arrangements at the deli, you can also purchase complete meals. A 
nutritious but bland dinner of one meat, two vegetables and rolls or hush puppies 
is only $1.99. The refrigerator case is well-stocked with such favorites as potato 
and fruit salads. Design a sandwich with the meat and cheese block offerings. The 


deli provides the possibility of filling but unexciting meals. 


Yacht Club 


1301 E. Franklin, 1.3 mi. from Campus; 942-5578 
Owner: James Vine; Mgr: Ms. Winiger 
| Mon-Fri 11:30am-2pm, Mon-Sat 7pm-11pm, Bar open Mon-Fri 11:30am-2am, Sat 


7pm-2am; Sanitation: A, 92% 


_Local checks, Diners Club, MasterCharge and VISA are accepted. 


Mixed drinks, beer, and wine are served. 


Cast off into the nautical world of the Yacht Club for an evening of backgam- 
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mon, jazz, and fine food. A mahogany and brass interior sets the prevailing tone of 
refinement and ease. Settle into a deck chair for pre-dinner drinks. Dinner itself is 
sumptuous; prices range from $4.25 for the spaghetti with red clam sauce to $8.25 
for the ribeye. Late night dinners and soups, served from eleven to two, are 
moderately priced ($1.50 to $3.50). Many consider the fresh cheesecake to be the 
best in the area. If your party includes five or more, make reservations or plan to 
separate. Whether you sail or only dream of sailing, you can savor the great tradi- 
tions of the sea at the Yacht Club. 


Gourmet’s Choice 
Ye Old Waffle Shop 


173 E. Franklin St., 5 min. from campus; 929-9192 
Owners/Mgrs: Jim Chris and Al Thomas 

Mon-Sat 7am-3pm, Sun 9Yam-3pm; Sanitation: A, 95% 
Local checks are accepted. 


Stick a morning paper under your arm and head for the Waffle Shop. Unless you 
arrive before eight o’clock, you’ll probably have to wait, sometimes as long as thir- 


ty minutes. But the wait doesn’t seem that important. Sit anywhere; share a table | 
if you like. The dark booths in the back are great for mornings when all you want is | 
tomato juice. Don’t be afraid to come alone either; you can sit at the counter and | 


banter with the cooks. The Waffle Shop’s waiters and waitresses are individuals 
with personalities, reserved, gregarious, pensive or warm. They are equally as 
friendly with townspeople as with fellow students. You are served as a person, 
rather than as just a patron. Coffee cups (30°) don’t stay empty here. 

At the Waffle Shop breakfast is a feast. Pancakes bursting with blueberries will 


run $1.30. A colossal breakfast of two eggs any style, hash browns or grits, three _ 


strips of bacon or two sausage patties, whole wheat or white toast, and jelly is on- 
ly $2.10. The pecan waffles are $1.50. On a blustery winter day, nothing will thaw | 


frozen fingers and faces like the hot chocolate (35°) with a dollop of whipped | 
cream. The Waffle Shop is not for everyone, though. Reticent folks enjoy the quiet © 
leisure of the Coffee Shop more. People who like idle talk and laughter in the — 
morning, who like to wake up to people, are those who flock to the sunshiny in- | 


terior of the Waffle Shop. 


Youngblood’s 


151 E. Rosemary, 7 min. from campus; 967-4696 

Owners/Mars: Chuck Fry, Tom Youngblood 

Sun-Tues 11am-8:30pm, Wed-Thurs 11am-11pm, Fri-Sat 11am-1am; 
Sanitation: 95.5% 

Checks are accepted. 

Mixed drinks, beer and wine are served. 


The little house beside the time and temperature sign is the location of | 
Youngblood’s, a good sandwich shop but not a great one. Youngblood’s i 


trademark is the cucumbers. Cool, crisp, and thinly sliced, they are a welcome in- 
novation. Unfortunately, Youngblood’s has little else to offer. The hoagies are 
constructed in two sizes, regular and full. The diner chooses the meats, cheeses, 
and extras such as tomatoes, lettuce, and onion. The house specialty is “The 


Hoagie’; both the regular ($1.80) and the full ($3.60) consist of three meats, one 
cheese, and all the extras you desire. You can sit inside on the benches or outside » 


on the patio. Youngblood’s also has a large variety of beverages. If you are in the ~ 


mood for a custom-built hoagie, good beer, and relaxed surroundings, 
Youngblood’s may well be your destination. 


*Four Corners’ opening was too late for this restaurant to be included in this edi- — 


tion. 
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SEAFOOD 


Red Baron 
Yacht Club 


GREASY SPOON 
Breadmen’s 
Carolina Grill 

Dairy Freeze 
Eckerd’s 

Grill Master 
Hector’s 
Rathskeller 


SUBS/SANDWICHES 
Beefy’s 

Blimpie’s 
Doofinckey’s 
Harrison’s 

Looking Glass Cafe 
Mad Hatter 

Orange Bowl 
Sadlack’s 

Spanky’s 

Subway 

Swenson’s 

Talk of the Town 
Youngblood’s 


INTERNATIONAL 
Aurora 
Avanti 


Carolina Coffee Shop 


Continentale Cafe 
Mariakakis 
Villa Teo 


Yacht Club 
VEGETARIAN/HEALTH 


Bob’s 

Looking Glass Cafe 
Mad Hatter 
Pyewacket 


GREEK 
Continentale Cafe 
Hector’s 

Krissa 


—Leo’s 


Mariakakis 
BREAKFAST 


Blimpie’s 


_ Breadmen’s 
_ Carolina Coffee Shop 
Carolina Inn 


College Cafe 
Colonial Drugs 


_ Dip’s Country Kitchen 


. 


Dunkin’ Donuts 
Eckerd’s 


Glen Lennox 
Hardee’s 

Holiday Inn 
Hunger Hut 
McDonald’s 
Memorial Hospital 
Pine Room 
Shoney’s 
Sutton’s 

Time Out 

Watt’s 

Ye Olde Waffle Shop 


FRENCH 
Chez Condoret 
La Residence 


CHINESE 
China Nite 
Golden Dragon 
Peking Garden 


FAST FOODS 
Burger King 
Dairy Freeze 
Dunkin’ Donuts 
Golden Dragon 
Grill Master 
Hardee’s 
Hector’s 
Kentucky Fried Chicken 
McDonald’s 
Orange Bowl 
Roy Rogers 


CAFETERIA 
Carolina Inn 
Granville 

K & W 

Memorial Hospital 
Pine Room 


ICE CREAM 
Baskin-Robbins 
Bob’s 

Bresler’s 

Dairy Freeze 
Doofinckey’s 
Eckerd’s 

Glen Lennox 
Grill Master 
Looking Glass Cafe 
Swenson’s 


ITALIAN 
Darryl’s 
Domino’s 
Leo’s 
Mariakakis 
Peppi’s 


35 


Pizza Hut 
Pol. A: 
Rathskeller 
Time-Out 


STEAK 
Country Squire 
Darryl’s 

Farm House 
Four Thieves 
Holiday Inn 
Jordan’s 
Peddler 

Slug’s 

Western Sizzlin’ 


AFTER MIDNIGHT 
Beefy’s 
Blimpie’s 
Breadmen’s 
Burger King 
Darryl’s 
Domino’s 
Dunkin’ Donuts 
Hector’s 

Pizza Hut 

Roy Rogers 
Sadlack’s 
Subway 


SOUTHERN 
Allen & Son 
Bill’s 

Brady’s 
Carolina Grill 
Colonial Drugs 
Crook’s Corner 
Dip’s 

Glen Lennox 
Porthole 
Sutton’s 
Watts 


BARS 

Beefy’s 

Carolina Coffee Shop 
Harrison’s 

Mad Hatter 
Papagayo’s 

Spanky’s 

Tijuana Fats 

Yacht Club 


MEXICAN 
Papagayo’s 
Tijuana Fats 


UNCATEGORIZED 
Winn-Dixie 


OUT-OF-TOWN RESTAURANTS 


Restaurants outside the six-and-one-half mile radius (from South Building) are 
in this section. These restaurants are included because of quality or chance; an 
FSG reviewer happened to dine there. These notes are only intended to be helpful 
hints, not systematic reviews. 


DURHAM RESTAURANTS 


ACORN 
3311 Guess Rd.; 477-9879 


Enjoy excellent mild pork served family-style with the best of Southern — | 


hospitality. The small-town atmosphere is an appropriate backdrop for what many 


people consider to be some of the area’s finest barbeque. 


BLAIR HOUSE RESTAURANT 
3930 Chapel Hill Blvd.; 489-1905 


Dine in elegant rooms decorated in lacy blue and white. The older crowd is at- 
tracted by the Glen Miller music on Friday and Saturday nights. 


BULLOCK’S BARBEQUE 
3330 Wortham; 383-3211 


In the debate over the best barbeque in the area, Bullock’s usually receives 
most of the votes. Bullock’s is relatively inexpensive as well as popular; expect a 
long line after five. If you’re a sliced pork fan, go before five since Bullock’s runs 
out quickly. 


CANTON STATION 
4421 Chapel Hill Blvd.; 489-8664 


Many of Chapel Hill’s most experienced diners compliment the new Canton 
Station highly. Excellent Chinese food is served in the ambience of an Oriental 
train station. If you have transportation outside of Chapel Hill, make this one of 
your choices. 


THE DELICATESSEN 
3930 Chapel Hill Bivd.; 489-0447 


An informal (paper plate) deli with a complete Northern selection of coldcuts 
and cheeses, the Deli is also very slow in serving you. 
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MANNELLA’S 
3438 Hillsborough Rd.; 383-5507 


Mannella’s is Duke’s own. It features cheap Italian food occasionally Sup- 
plemented by a live band. Don’t begrudge the Blue Devils this one—they don’t 
have any other restaurant which is exclusively theirs. 


MARIO’S 
South Square Plaza; 489-4389 


Mario’s has the area’s most authentic Italian food; however, everything but the 
pizza’s quality has gone slightly downhill. 


NANCE SEAFOOD RESTAURANT AND OYSTER BAR 
604 Morreene Rd.; 383-6467 


Nance’s is a blend of fish camp and barbeque restaurant—with the unique addi- 
tion of an oyster bar. 


OLDE HOUSE RESTAURANT 
2701 Chapel Hill Rd.; 489-6613 


The Olde House is an expensive, but pleasant, night out. 


RED LOBSTER 
4416 Chapel Hill Bivd.; 493-3566 


Just past Darryl’s, students can eat seafood at a Red Lobster which is just like 
any other Red Lobster: inexpensive, tasty, but noisy. 


SADDLE AND FOX 
3211 Hillsborough St.; 383-5571 


One of the area’s best restaurants, the Saddle and Fox is the place to celebrate 
a special occasion. The food is gourmet, the atmosphere is luxurious ease. 


SOMETHYME 
1104 Broad St.; 286-1019 


At Somethyme, superior vegetarian food is augmented with live entertainment. 


HILLSBOROUGH 


COLONIAL INN 
153 W. King St.; 732-2461 


The Colonial Inn offers mediocre food served in a pleasant country manor at- 
- mosphere. 


37 


RALEIGH 


AMEDEO’S 
3905 Western Blvd.; 851-0473 | 
North Hills Shopping Center; 787-7121 


Amedeo’s offers fair Italian food at expensive prices. 


ANGUS BARN 
Raleigh-Durham Highway at Airport Rd.; 781-2444 


Probably one of the state’s best restaurants, the Angus Barn is somewhat of a 
legend. Dine on beef, fantastic wines and desserts surrounded by splendor. Count 
on a bill as impressive as the meal. 


BROTHER’S PIZZA PARLOR 
2508 V2 Hillsborough St.; 832-3664 


If you don’t mind dining in the heart of Wolfpack territory, you’ll enjoy the best 
pizza in Raleigh at reasonable prices. 


DARRYL’S 1849 
Highway 70 West; 782-2189 


It's a Darryl’s without the salad bar or steaks. 


DARRYL’S 1906 
1906 Hillsborough St.; 834-2896 


Darryl’s 1906 is a crowded pizza joint that depends heavily on its bar. 


FITZGERALD’S CRITIC’S CORNER 
Falls Village Shopping Center; 872-4872 


Located in a theatre, Critic’s Corner provides a nice excuse to argue a movie’s 
merits either at the bar or over a quiet meal. 


FAMILY FISH HOUSE 
2109 Avent Ferry Rd.; 828-1513 


Enjoy the perfect combination of excellent seafood, fast service, and low 
prices. Many selections are all-you-can-eat including the great hushpuppies. 


GOLDEN KEY 
2910 Hillsborough St.; 834-3933 


The Golden Key is a reasonably priced restaurant with a comprehensive Greek 
and Italian menu, just like its parent, Leo’s. 
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HUNGRY FISHERMAN 
2840 Industrial Dr.; 832-2130 


Try both lunch and dinner. The midday meal features a deli bar with sand- 
wiches. At night select an all-you-can-eat dinner or enjoy the oyster and salad 
bars. 


IRREGARDLESS 
206 S. Wilmington St.; 832-8920 


Everyone knows about the varied menu of natural and vegetarian foods, but few 
have had the chance to enjoy the excellent breakfasts. Order the waffles. 


~KANKI 
4501 Glenwood Ave.; 782-9708 


Kanki offers excellent, but expensive, Japanese food prepared by a showman 
cook at your own table. 


LEON’S DELICATESSEN 
Cameron Village; 832-8015 


A little bit of New York thrives in the heart of Raleigh. Leon’s is a combination 
of cafe and deli. 


LOCK-STOCK AND BARREL 
126 Millbrook Rd; 781-2939 


The steaks are only fair, but the salad bar is exceptional. 


PLANTATION INN 
6401 North Blvd; 876-1411 


Savor homecooked meals at the bargain Sunday buffet. 


RATHSKELLER 
2412 Hillsborough St.; 821-5342 


No relation to ours;this Rat serves fair sandwiches in a dark atmosphere. 


SADLACK’S HEROES 
2116 Hillsborough St.; 928-9190 


The parent of ours offers the same excellent sandwiches and convivial service. 
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SETH JONES 1847 RESTAURANT 
6512 Louisburg Rd.; 876-4700 


The home of an 1847 Wake County gentleman is now a restaurant specializing 
in continental cuisine. Be sure to make reservations. 


STEAKMASTERS | 
Quail Corner Shopping Center; 876-0837 


The Steakmaster is highly recommended. The ACC Lounge is the place to be on 
weekends. Pamper yourself with great steaks, lobsters, and salad bar. The prices 
are reasonable for this pleasureful experience. 


SU CASA 
Crabtree Valley Mall; 787-9005 


Su Casa offers good Mexican food at expensive prices. 


TWO GUYS 
2504 Hillsborough St.; 832-2324 


The spaghetti and tea are excellent, but the pizza is oily. In the perennial debate 
between Two Guys and Brother’s, we favor Brother’s. 
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Other SCAU Publications: 


THE CONSUMER MAP CONSUMER HEALTH HANDBOOK 
~ MERCHANT’S GUIDE C*A*S*H, aguide to banking 
SOUTHERN PART OF HEAVEN?, an apartment guide to Chapel Hill 
SIGHT AND SOUND, a camera and stereo guide 
WHEELING AND DEALING, a bike guide 


Other Services 


COMPLAINT LINES, call 933-8313 COMPARISON SHOPPER 
RESIDENCY COUNSELING CONSUMER HEALTH ACTION PROGRAM 
‘SERVOMATION STUDY: A LOOK AT THE UNIVERSITY FOOD SERVICE 
A COMPARISON OF CAMPUS BOOKSTORE PRICES AND POLICIES 


- Suite B, Carolina Us 
University of North Cz 
Chapel Hill, North Caro 


933-8313 or 966-1511 


UNIVERSITY OF N.C. AT CHAPEL HILL 
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